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THE VISKING SOUND 
SLIDE FILM WILL MAKE 
HISTORY — FOR YOU! 


/ 
THE VISKING CORPORATION 


What it is 


The VISKING Sound Slide tls 
Film, complete from its CL 

photographic shots in nat- 
ural color and black and 


white to its dramatized 
sound track, is news to the . 
sausage industry. It tells the 
story of sausage up through 
time to the present age of 


modern packaging and 
merchandising of sausage. 


What it presents 


The VISKING Sound Slide 
Film presents the sausage 
merchandising problem— 
from the point-of-view of 
the housewife, the retailer, 
and from your point-of- meet OS. em 
view. It goes a long way 

toward answering the ques- 

tion —““What can we do to 

sell more sausage?” 





As Hollywood says— 
“It's Colossal” 


More than 100 different Y “tl P | This d 7 
scenes; thousands of spoken ou wil see it Soon. 1S dramafic, 


words; scores of actors, colorful talking film that tells you how VISKING 
many of them well known 


kn thee eal cotenieeet is supporting you in 1939 with more than national 
movies. Staged and directed advertising . 
by the company which has 


produced many outstand- It will convince you that you can increase your 
ing commercial movies. 


..more than store display advertising! 


sales and make 1939 a more profitable year for you. 


@ Your VisKING 
salesman is equipped to 
how ig * ! 
cee ang arent THE VISKING CORPORATION 
so that you can arrange 6733 WEST 65TH STREET © CHICAGO, ILLINOIS 
a meeting in your plant, KK; 
if convenient, for that day. 


: 








- Tt just CON i hap en! 


The New Buffalo Stuffer just CAN’T leak when the piston is properly adjusted. And adjustments, 
if and when required, are simple ““monkey wrench” affairs done in a matter of minutes without even 


removing the piston from the cylinder. 


The “old-time” danger of stuffing air along with the sausage and causing spoilage losses in the 


finished product, is entirely eliminated in the New Buffalo Stuffer. 


An entirely new Buffalo Piston design not only removes all danger of leaks, but it also speeds up 
stuffer operation. As soon as the Stuffer is empty, a simple turn of a hand lever creates a suction 
which draws the piston instantly to the bottom of the cylinder ready for reloading. There is no 


sticking, no time lost. 


Other time saving features of the New Buffalo 
Stuffer are the stainless, simplified, easy oper- 
ating meat valves; and the extra heavy, self 
centering arch and tight fitting cover which 


swings easily in either direction. 


Write today for prices. A Buffalo Stuffer is 


good insurance against waste and spoilage. 


BUFFALO 


yaranteed 


L » ak Proof 


STUFFERS 


JOHN E. SMITH'S SONS 


50 Broadway, Buffalo e¢ 11 Dexter Park Ave.,Chicago ¢ 612 Elm St., Dallas e 5131 Avalon Blvd., Los Angeles e¢ 
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360 Trautman St., Brooklyn 








WEAR-EVER 


(AAR 
ALUMINUM 
eye 
TRADE MARK 


REG. U.S PAT OFF. 























k=1509 


HAT, says Professor BTU, means heat travels ever so 
easily through Aluminum. It is the engineer’s way of scoring 
heat conductivity. 

Let’s see what Aluminum’s high “score” means to you. It 
means heat spreads quickly to every part of an Aluminum 
utensil. No hot spots. No scorching. Less chance for burning. 
You get a better tasting, more uniform product. 

A word about the thickness of ““Wear-Ever” Aluminum. 
Thick walls can carry more heat than thin walls from the source 
to faraway parts of the utensil. So when you use thick “‘Wear- 





Ever” you get the necessary heat delivered more quickly and 
uniformly to your product. That saves fuel and saves time. 
“‘Wear-Ever” is sanitary, durable, easy to clean, friendly to 





food. Will not rust, resists corrosion. Never needs tinning. “*Wear- . 
Ever” Aluminum is the completely satisfactory equipment for With all their superiorities in design 
packers and canners. and efficiency, “Wear-Ever” Steam- 

Jacketed Kettles are actually lower in 
cost than other high grade kettles. 
Get the complete story about them. 








~~ 


“Wear-Ever’ are, See 


Wh WOM ‘daa 


THE ALUMINUM COOKING UTENSIL CO. 
401 “‘Wear-Ever’’ Bidg., New Kensington, Pa. 








Pat SiAmeaRD: WROUGHT OF 


EXTRA HARD, THICK ALUMINUM City State 
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Full value for every dollar 
when you specify 


“HALLOWELL” 
PACKING PLANT EQUIPMENT 


The steel construction of ‘Hallowell’? Equipment is so strong, so sturdy, that long tough ser- 
vice is certain. Rough handling or careless treatment by employees affect it practically none. 
Thus you’re sure of getting the long usage that really determines the true value of any such 
equipment. 





Naturally, the non-porous steel is easy to keep clean, and with rounded corners to assist in 
washing up - considerable time saving is possible. 


STANDARD PRESSED STEEL Co. 











Every type of “‘Hallowell’”’ Packing jp—————— sRaNcHss JENKINTOWN, PENNA. BRANCHES 
Plant Equipment has its own partic-  oaTeert BOX sse or. tous 


INDIANAPOLIS SAN FRANCISCO 


ular advantages. Get our catalog 
Send me the HALLOWELL Packing Plant Equipment Catalog 


that describes them all. Mail the 
coupon at the right and we’ll send Mr. Title 
you a copy at once. 





Company 














Address 
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B ecause they get sure results; 
O bviate the need of additional equipment; 
S atisfy most rigid inspection; 
S ave time, space and money 
28 ADDITIONAL HOG SLAUGHTERERS ARE CLEANING HOGS CLEAN WITH 


“BOSS” DEHAIRERS 


JUMBO 
DEHAIRER 


PATENTED 





“BOSS” Grate Dehairer for Medium Plants 


1938 saw ‘‘BOSS”’ Dehairers shipped to 
the following states and countries: 


Alabama............. 
California. .. 
Connecticut. . 
Georgia 


Kansas.... 





Louisiana... 
Maryland... 
Missouri......... 
Montana...... 
North Carolina. 
ee 


Washington........ 
MI S650 5s se 
“BABY BOSS” Dehairer for Small Plants South America.............. 


“BOSS” gives them Bes: Or: Satisfactory Service 

> 8 SS - —_ SL 
The Cincinnati Butchers’ Supply Corporation 
824 Exchange Ave., U. S. Yards, Mfr. “poss” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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- PRESCO 
PICKLING 
SALT 


THE FAST CURE FOR EVERY PURPOSE 





y 





THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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- / WANT SHULAGE 
WRAY 175 DELICIOUS, 


en s y > 
tage *: 
A Ps 


ANo LOOKS 7" 








You can fill that order to a “T’ with 


ARMOUR’S NATURAL CASINGS 


@ Women don’t buy blindfolded. And when they 
buy sausages they demand appetizing appearance 
plus flavor. 

Armour’s Natural Casings can be a big factor 
in helping you get more sausage business on 
both those counts .. . and more. 

In the first place, natural casings have a texture 
that’s porous. So, the smoking you give your sau- 
sages really penetrates into the meat... gives 
them that zestful goodness that sells and sells. 

Then, natural casings are of a resilient, flexi- 
ble nature that makes them cling tightly to well- 
stuffed sausages . . . gives them the plump, fresh 
look that housewives want. 

Add to that the fact that natural casings are 
protectors of your product’s tender juiciness 
and it becomes clear why we feel that natural 
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casings are your logical choice.... And you 
can be sure of the finest by ordering 
Armour’s Natural Casings. Strict standards of 
quality, careful grading, complete selection 
and Armour’s reputation for excellence of 
finished product is a paid-up insurance policy of 
your satisfaction. Give your next casing order to 
your local Armour Branch House. 


ARMOUR’S 


NATURAL CASINGS 


ARMOUR and COMPANY, CHICAGO, ILLINOIS 
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HOW CAN PACKERS MAKE LARD PAY? 


By JOHN P. HARRIS 





Plain talk by a refining expert on a problem which has bothered packers for many years 


consistently sells well below the cost of hogs on 


T= present plight of pure lard—whereby it 
foot—should cause the meat packing industry 


to give careful consideration to its future. 


It has been predicted that, if the present trend 
continues, the time will come when much of this 
fine product may find its way to the soap kettle. 


In order to determine just 
what has happened to lower 
the market value of this high- 
class product, it may be well 
to look back some thirty 
years to the days before 
hydrogenation. 


Lard 30 Years Ago 


The writer—at that time 
in the employ of a leading 
packer—recalls his pride in 
manufacturing a brand of 
pure lard which was adver- 
tised as being “to ordinary 
lard as cream is to milk.” 
This lard, produced from a 
select fat, was very thor- 
oughly agitated against jack- 
eted steam, held at a uniform 
closely-controlled low pres- 
sure, and was filtered when 
dry through clean, heavy 
drilling, then quick chilled 
while hot, without drawing 
air into its crystallized struc- 
ture. 

It was beautifully white 
and sweet and possessed a 
remarkably fine keeping qua- 


Now, more than thirty years later, very little pure 
lard equal to this particularly fine product is being 
marketed. Why does this deplorable situation exist? 


Better Methods Needed 


Not because it is not possible to equal and surpass 
such lard, for equipment and methods for such 


production are easily and 








Lard at a Profit! 


In looking about for means of im- 
proving packer profits, no product of- 
fers more opportunity in this direction 
than lard. 

Putting lard in the profit column may 
call for improved equipment, for dif- 
ferent manufacturing practice and for 
changes in merchandising methods. 

Already some packers are making 
money on their lard. The bulk of them, 
however, are handling it at a consider- 
able loss. 

Believing it can do a real service for 
the industry, with this issue THE NA- 
TIONAL PROVISIONER opens its 
1939 campaign in behalf of lard as a 
money maker. 

Helpful information from every 
angle will be included in this campaign. 
It is initiated with the hope that pack- 
ers already making money on this prod- 
uct will make more, and those who are 
selling the product without profit or at 
a loss will be moved into the profit 
group. 


rather inexpensively avail- 
able to produce a lard which 
is uniformly neutral, with 
the free fatty acids removed, 
white, sweet and pure, pos- 
sessing good keeping quality 
and a very high smoke point. 
But because to most packers 
pure lard has become a 
burden, treated as a neces- 
sary by-product to be pro- 
cessed and marketed just as 
cheaply as possible. As a re- 
sult many packers now lose 
money on every pound of lard 
they produce. 


There are, of course, ex- 
ceptions to this rule, as some 
packers are producing and 
marketing a pure lard of 
really high quality. But the 
large volume of poorly pro- 
duced and marketed lard 
manufactured by others 
makes their job more diffi- 
cult, since production of 
quantities of indifferently 
made lard reflects upon the 








prestige of all pure lard. 


lity, when measured by practical means. A shipment 
of this lard nearly two years old was returned from 
a Southern branch, where it had been stored at 
high temperatures, yet it was still perfectly sweet 
after so long a time. 





Other Shortenings Progress 


Again looking back thirty years, the writer was 
also engaged in producing shortenings for his em- 
ployers. These consisted of cottonseed oil mixed 


with oleo stearine and with edible tallow, which 
were the forerunners of the current high-grade 
vegetable shortenings. At this time only the cotton- 
seed oil was deodorized, this deodorization being 
made at atmospheric pressures, at temperatures 
never above 345 degs. F. Naturally this was no com- 
plete job of deodorization, nor was the stability so 
good. Thus these shortenings were distinctly in- 
ferior to high-grade pure lard, and were properly 
sold at a much lower price level. 

But ever since that time the manufacturer of 
vegetable shortening has spared no time, trouble 
nor research in improving and perfecting his prod- 
uct. The development of selective hydrogenation 
was one great improvement, but this was accom- 
panied by the utilization of extremely high vacuum, 
high temperatures and complete exclusion of air 
when deodorizing. 

Within the past few years continuous processes of 
refining (neutralizing), drying and deodorizing 
have been developed, and applied. A new method 
of crystallizing by means of the Votator has been 
devised, which also makes possible the incorpora- 
tion of inert gas into the product in place of air, to 
minimize oxidation. 


Lard Has Not Kept Pace 


Scientific study of a proper plastic range has 
made great improvements possible. Anti-oxidants 
are being studied and, together with other advances 
in processing, now permit the production of a 
vegetable shortening of uncommonly high keeping 
quality. Thus we see that vegetable shortenings 
have advanced in thirty years from products rather 
generally poor in flavor, odor, keeping quality and 
workability to products which are generally very 





good in appearance, flavor, odor, keeping quality 
and plastic range. 

And while some advance has been made in the 
general average of pure lard production—since it 
certainly is somewhat lower in free fatty acids and 
higher in keeping quality than thirty years ago—yet 
the greater part of it is still well below the standard 
of quality which can be produced easily by installa- 
tion of the proper processing equipment at a reason- 
able cost. 

And there is evidence to show that the cost of 
producing such a very high grade lard is not sub- 
stantially greater than the cost of producing or- 
dinary lard. 


Good Merchandising Important 


Nor is the great difference in advancement limited 
to the quality of the product manufactured, because 
the difference in merchandising methods is quite as 
striking. Much of the high-grade vegetable short- 
ening is sold only by salesmen who are specialists, 
carefully trained for their work, with a full under- 
standing of their product and of their customers’ 
requirements. Pure lard, on the other hand, is 
largely sold by those carrying a full line of all man- 
ner of merchandise for concerns whose chief in- 
terest in the product is to get rid of it at any price 
at which it can be moved. 


And so, it is not strange that pure lard occupies 
the place that it does in the shortening field, or that 
there is such a pessimistic feeling in regard to it 
throughout the meat packing industry. 

Great improvements are possible in the manufac- 
ture and merchandising of pure lard, but they will 
never come until the meat packing industry changes 
its point of view very radically. 
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Bright Outlook Ahead 


The year 1938 was marked by a great increase in livestock production, the gain being 
one of the largest on record. 


Slaughtering over the entire country was estimated to be about 97 per cent of the 10-year 
average prior to the 1934 drouth. 


Packers under federal inspection killed more sheep and lambs in 1938 than during any previ- 
ous year on record. 


The aggregate slaughter, including stock butchered on farms, was placed at 107,417,000 
cattle, calves, hogs and sheep, the biggest total in four years. 


About the most favorable ratio on record between the price of grain and the price of live- 
stock accelerated the upswing in production late in the year. 


Leaders in the industry regard the new year with optimism, but predict that there is little 
likelihood of any rise in prices much above the closing levels of 1938. 


Further expansion in production is looked for in 1939, particularly in hogs and sheep. 


The trade balance for the American packer in foreign channels was the most favorable 
since 1935, due to marked gains in exports and a drop in imports. 


Prices of some classes of livestock closed at the highest level of the year. December hog 
prices were lowest in 1938. Lambs in the final month averaged highest. Top steers at the 
close established a 1938 peak.—Chicago Daily Drovers’ Journal. 
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MEAT PRODUCT SALES AIDED 
BY PROMOTIONAL EFFORTS 


tended upward steadily for the past 
several years. It can be pushed con- 
siderably higher, in the opinion of most 
sausage merchandisers. Requisites to 
increased per capita sausage consump- 
tion will be high quality products and a 
continuation of efforts to present sau- 
sage to consumers in a favorable light. 
It is difficult to evaluate the results 
of general meat promotion and sausage 
publicity efforts as distinguished from 
individual firm advertising. But there 
is no doubt that such publicity has been 
extremely helpful in influencing greater 
per capita consumption of sausage and 
other meat products, and extremely 
valuable to the industry. For example, 
it has drawn favorable attention to sau- 
sage products and has created demand 
which has been reflected in sales, par- 
ticularly of those processors who have 
tied in their merchandising efforts with 
such publicity. 


Tees: sausage production curve has 
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WHY are they bewer?” 


asks Sister 
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“WHICH packers makethem” 





It is of interest to the industry to 
know, therefore, that the Visking 
nationwide advertising campaign, con- 
ducted last year to encourage better 
meat merchandising and _ promote 
greater consumption of skinless frank- 
furters and weiners, was so effective 
and so popular with packers and sau- 
sage manufacturers that the executives 
of the company have decided to con- 
tinue it on a broader and more compre- 
hensive scale during 1939. 


Earlier Visking Campaign 


The 1938 campaign, launched during 
August, included attractive color adver- 
tisements in the Saturday Evening Post, 
Woman’s Home Companion and Good 
Housekeeping; announcements in pub- 
lications distributed among meat re- 
tailers to acquaint them with the pur- 
pose of the campaign and influence them 
to cooperate; and point-of-sale advertis- 
ing material available to packers and 
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BOOSTS HAM FOR EASTER 


New Visking meat promotion campaign 

will encourage use of ham at Easter. This 

advertisement will also appear in maga- 
zines of national circulation. 


sausage manufacturers as a means of 
enabling them to tie in effectively with 
the sales drive. An outline of the cam- 
paign appeared in the July 23, 1938, 
issue of THE NATIONAL PROVISIONER. 


Boosts Both Hams and Sausage 


This year’s campaign follows the gen- 
eral plan of the previous one. However, 
more advertisements will be used and 
one additional publication of large cir- 
culation—Ladies Home Journal—has 
been added to the list of those in which 
these color advertisements will be 


TELLS STORY OF FRANKS 


One of the new full color advertisements 

to be published in national magazines to 

encourage skinless frankfurt consumption. 

It is scheduled for early issues of Saturday 

Evening Post, Good Housekeeping, Ladies 

Home Journal and the Woman’s Home 
Companion. 
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placed. And, instead of dealing solely 
with skinless franks and weiners, the 
color advertisements in the four publi- 
cations—reaching a total of 11 million 
homes—will also feature boneless hams. 

The first of the full color advertise- 
ments will appear in the April 15 issue 
of the Saturday Evening Post and 
others will be published in this and the 
other three publications at regular and 
frequent intervals during the year. As 
mentioned previously these will set 
forth for consumer consumption the 
merits of skinless frankfurters and 
boneless hams. 

The boneless ham advertisements will 
appear in the four publications. This 
ham advertisement is timed to empha- 
size boneless smoked ham, one of 
Easter’s most salable meat items, just 
prior to this big selling event. Repro- 
ductions of the first skinless frank ad- 
vertisement, to appear in the April 15 
issue of The Saturday Evening Post, 
and the special ham advertising to be 
published just prior to Easter, are 
shown herewith. 


Aimed at Point of Sale 


To enable packers and sausage manu- 
facturers to tie in with this national 
advertising the Visking Corp. has pre- 
pared 12 new colorful pieces of point- 
of-sale advertising in two different 
forms—counter cards and _ hangers. 
These were designed by outstanding 
artists and merchandising men and em- 
body smart selling ideas. They are 
printed in full colors and feature nearly 
every ready-to-eat meat product, as 
well as chili con carne, pork sausage, 
Canadian bacon and boneless ham. They 
are designed with space for imprinting 
firm and product names, and having 
been produced in large quantities they 
are available to packers and sausage 
manufacturers at a nominal cost. 


Tredmana & Hanne. tne 
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POINT-OF-SALE REMINDER 


One of the 12 new pieces of store display 

material provided to enable the packer or 

sausage manufacturer to tie in with the 

national advertising promoting different 
meat and sausage products. 
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FEATURES PACKER’S BRAND 


A new “Taste-It” display stand, through 

use of which the packer or sausage manufac- 

turer can direct attention to his products. 

It is designed to be placed immediately 

inside front entrance of store—a location 

where it is sure to be seen by every house- 
wife who enters. 


This store display material has been 
designed to carry consumer interest, 
through Visking magazine advertising 
and on the point-of-sale display mate- 
rial, from the street to the interior of 
the store, to the showcase and to the 
product itself. 

An imporant detail of the set-up, a 
feature of the 1938 campaign, is an un- 
usual price and display card which 
packers and sausage manufacturers may 
secure for inclusion in each carton of 
skinless franks sold. This card bears 
the “guaranteed as advertised in Good 
Housekeeping” seal, and together with 
the point-of-sale advertising has been 
demonstrated to be particularly effective 
in enabling sausage manufacturers to 
identify their brands with the Visking 
national advertising. This red card, al- 
ways the same, always prominently 
placed in every advertisement, is the 
connecting link whereby every packer 
or sausage manufacturer can be sure of 
getting his share of business from the 


effective national advertising planned. 


When a woman has read the adver- 
tisement in her favorite magazine she 
remembers it when she goes into the 
store to purchase the ingredients for a 
meal. The chances are that if nothing is 
done to stimulate that image in her 
mind at that most important time— 
when she approaches the counter to buy 
—a sale may be lost to competition. But 
when her eye strikes the familiar red 
card she saw in the advertisement she 
connects it with the purchase she was 
about to make, and a sale is influenced 
for the manufacturer whose products 
are price-marked with the point-of-sale 
display card. 

Of particular interest in connection 
with this meat promotion plan is the 
announcement that the Good House- 
keeping guaranty is available to cus- 
tomers for all lines of Visking cased 
products. It can be used on the casings, 
as well as on all display point-of-sale 
material and in local and sectional news- 
paper advertising. The only qualifica- 
tion is that customers using the guar- 
anty must agree that all merchandise 
be produced in conformity with or equal 
to B. A. I. standards. 


Competition of Other Foods 


To enable the packer or sausage 
manufacturer to at least partially offset 
the competition of other foods by having 
his products sampled by housewives as 
they enter the store and thus focus their 
attention on his product, the company 
has designed an attractive “Taste-It” 
display stand. This is 37 in. high, with 
a top area of 14 by 15 in., and is printed 
in strong and pleasing colors to attract 
the eye of every store visitor. On its top 
can be displayed small, square cut sam- 
ples of any product the packer may 
want the dealer to feature. 


(Continued on page 32.) 





POINT-OF-SALE ADVERTISING 


Campaign store advertising material is 
available in two forms—counter cards and 
hangers. In the latter form the material 
may be used as window and wall stickers or 
hung from wire above the counters. 
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CONVEYOR HAZARDS 
In MEAT PLANTS 


Practices and Safeguards 
To Prevent Accidents 
On This Equipment 


By A. J. BUSH* 


MONG meat plant accident haz- 
A ards, those connected with the 
operation of various types of 
conveyors are important. Packers are 
paying more heed than ever to accident 
prevention, and the industry is proud 
of its record in this particular. There- 
fore it is worth while to pay attention 
to this matter of conveyor accidents. 
There are a few fundamental rules 
which apply to conveyors as a whole, 
and which, if observed, will eliminate 
nearly all conveyor accidents. These 
basic rules for conveyor safety are: 


Rules to Follow 


1.—Only those workers who are thor- 
oughly acquainted with the dangers in- 
volved in conveyor work should be al- 
lowed to work at conveyors. Any new 
employe working on a conveyer should 
be thoroughly instructed by the super- 
visor as to the “do’s” and “don’ts” of 
ordinary and emergency conveyor oper- 
ation. 

2.—Power should be shut off when- 
ever it is necessary to make any repair 
or adjustment or to release a jam. This 
regulation should be rigidly enforced; 
and, whenever it is necessary for re- 
pairs to be made, the repair man should 
hang a danger sign from the switch box 
without fail. 

These signs read “Do not throw 
switch: Man working on line.” These 
should be attached to the switch boxes 
only by the man who is to do the repair 
work, and only he should remove them. 
It is always a good practice to remove 
fuses from switch boxes before making 
repairs. 

3.—Never, under any circumstances, 
should anyone be allowed to climb upon 
or ride on a moving conveyor. 


Guarding Equipment 


4.—Proper clearances should be pro- 
vided between the conveyor and ad- 
jacent stationary objects to eliminate 
possibility of employes being crushed 
between them. 

5.—All drive sprockets, gears, pulleys 
or other driving mechanisms should be 
adequately guarded so that it is impos- 
sible for an employe to become en- 
tangled in this equipment. 





*Asst. Safety Supervisor, Armour and Company. 


6.—All conveyors should be enclosed, 


guarded or shielded so that material . 


cannot drop between belts or moving 
parts of the conveyor where employes 
can reach for them and have their hands 
caught in the conveyor. 

7.—Large, clearly-lettered signs 
should be posted at all conveyors, in- 
structing employes as to their safe 
operation. 


Special Hazards 


Obviously, these rules do not cover all 
types of conveyors, and I should like to 





Conveyor Safeguards 


Conveyors need watching because their 
hazards are often overlooked until an acci- 
dent occurs. The information given here is 
from a paper read at the recent meeting of 
the National Safety Council. 

Of the numerous types of conveyors 
manufactured many are suitable for han- 
dling meat plant products. Engineers are 
predicting an expanding use of conveyors 
in packinghouses as one means of offsetting 
rapidly expanding production costs. The 
safeguards mentioned by Mr. Bush, can— 
and should, in most instances—be applied 
at the time conveyors are installed. 











GUARDING DRIVES 


Wire mesh guards provide adequate pro- 

tection against workers coming in contact 

with gears, sprockets and other parts of 
the conveyor driving mechanism. 
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SCREW CONVEYOR DANGERS 


Covered screw conveyors offer no opportu- 

nity for an accident. An uncovered con- 

veyor of the type shown here is dangerous. 

No attempt ever should be made to release 

a jam in this type of conveyor without 
shutting off the power. 


mention some of the special hazards 
which pertain to other types of equip- 
ment. 

Take, for instance, the screw con- 
veyor: It is perfectly harmless when 
completely enclosed, but a decided men- 
ace when open. No one has ever been 
caught in a properly covered screw con- 
veyor, to my knowledge, and hundreds 
have been snared in open ones. 

There is only one answer to this: Al- 
ways keep screw conveyors completely 
covered. 

Frequently, however, this type of con- 
veyor becomes jammed or clogged, and 
the cover must be removed to loosen 
clogged material. But first the power 
must be shut off. If, under extraordinary 
circumstances, the jam has to be re- 
moved without stopping the conveyor, 
then a special stick must be used to re- 
move the congested material. Under no 
condition should anyone put his hand 
into a moving screw conveyor. 


Gravity Conveyor Dangers 


The wire mesh belt conveyors, such as 
we find in bacon slicing rooms or can- 
ning rooms, present hazards which all 
safety men and supervisors should rec- 
ognize. The first is the danger of wear- 
ing jewelry, such as bracelets or rings, 
which might be easily caught in a wire 
mesh belt, causing a serious injury. 

Secondly, the roller or pulley at the 
end of the conveyor should be guarded 
so that fingers cannot accidentally be 
caught between the pulley and the belt. 
Sometimes it is advisable to change the 
size of the mesh in the belt and to make 
it so small that fingers cannot go 
through the holes. 

Majority of accidents on this kind of 
equipment occur at point of contact be- 
tween pulleys and belt. It is therefore 
advisable, if possible, to have the last 
person who is working in the conveyor 
line at least eight or ten feet from this 
danger point. Even if it is necessary to 
lengthen the belt, this should be done. 


Gravity conveyors are often disre- 
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garded by safety men because they 
are not power-driven, yet this type of 
conveyor can cause very serious acci- 
dents. The danger involved here is 
acute when there is a blockade. An em- 
ploye will climb upon a conveyor to re- 
lease this blockade and will either slip 
on rollers or will be knocked down if 
the jam becomes suddenly released and 
happens to hit him. 

In the case of spiral gravity con- 
veyors, employes climb upon them to re- 
lease jams; and, because of insecure 
footing, are likely to fall several feet 
to the floor or to sustain crushed fingers 
when material becomes loosened and 
catches their hands against upright sup- 
ports. 

This danger can be overcome by em- 
ploying special ladders with hooks on 
them or by using specially constructed 
platforms for employes to stand upon. 
It is also good practice to have a hook 
or a stick handy to be used in moving 
material to release a jam. 


Safety Devices 


I should like to mention several safety 
devices which we use to prevent con- 
veyor accidents. The first of these is a 
series of hand rails which run alongside 
of long flight conveyors. These are to 
prevent people from climbing over con- 
veyors. At intervals, wherever neces- 
sary, cross-over walks are provided. 

On all of our transfer conveyors, we 
have a series of stop buttons, several 
feet apart, so that in the event of any 


SPECIAL HAZARDS 


There should be proper clearance between 

conveyors and adjacent stationary objects 

to eliminate possibility of employes being 

crushed between them. Inclined conveyors 

should be guarded to prevent objects fall- 

ing off and striking workers. This one is 
not so protected. 














Manufactured under the following patents: No- 
1,600,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 


JOURDAN 
Process Cooker- 


Your key to the rich 
sausage market! 


Incorporating the most scientifically 
advanced sausage-cooking methods, 
the improved JOURDAN forms a size- 
able wedge into the vast and profita- 
ble sausage industry. 


The principle behind JOURDAN Proc- 


ess Cooking is so simple that it may be clearly explained by 
making a two-frankfurter experiment. Compare the firm, full ap- 
pearance and succulent flavor of the 180-degree water-cooked 
frank with the shrivelled, unappetizing steam-cooked frank and 
you'll have the only correct answer to greater profits! Get the 
advantages now of thoroughly cooked sausage without handling, 
faster cooking and uniform coloring in a single automatically con- 


trolled operation by ordering your JOURDAN today! 


JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET, CHICAGO, ILLINOIS 
Western Office: 3223 San Leandro St., Oakland, Calif. 
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difficulty, any employe can stop the 
machine by walking a few feet. These 
stop buttons are so connected that the 
conveyor can be started only at the same 
point where shut off. 


We have also provided a special roller 
at the end of our transfer conveyors 
where material goes from power con- 
veyor on to a gravity conveyor or on to 
another power conveyor. There is al- 
ways a roller at this point. Instead of 
having this roller fitted into two cir- 
cular holes, we have provided a long 
diagonal slot so cut that if anything 
becomes jammed between the end of the 
conveyor and roller (such as a man’s 
foot), roller will immediately jump out 
so that no crushing injury can take 
place. 

Although mechanical safe-guards are 
imperative, it is still more important 
that all employes connected with con- 
veyors should be adequately instructed 
as to the dangers of this equipment. 
Most important of all, no one should 
ever be permitted to ride a moving con- 
veyor. 


BUSINESS RISE UNCHECKED 


No major impediments to the upward 
trend of business have yet appeared, 
the National City Bank of New York 
declares in its January bank letter, 
pointing out that commodity markets 
show no signs of over-speculation and 
that retailers’ and wholesalers’ stocks 
range from normal to low and mer- 
chandise buyers have been conservative 
in their purchases. 


“Bank borrowings have not in- 
creased,” the letter states, “and security 
markets have been orderly ... busi- 
ness has a long way to go before run- 
ning into restrictive influences of bottle- 
necks in productive capacity, labor 
shortage or over-extension of credit.” 
Government expenditures and the up- 
turn in building contract awards were 
also cited as encouraging factors. 


BILLS IN NEW CONGRESS 


Bills proposing federal chain store 
taxes and repeal of the resale price 
maintenance act were among the first 
introduced in the new Congress. Rep- 
resentative Wright Patman submitted 
a bill which would place a prohibitive 
tax on interstate or national chains, 
but would allow chains to have 500 units 
in any one state. 

The Miller-Tydings resale price main- 
tenance act, which validates interstate 
price fixing contracts made under state 
laws, would be repealed under a measure 
introduced by Senator William H. King. 

The “cost of production” farm bill, 
which failed by only six votes to pass 
the Senate last year, was introduced in 
the House. It would abolish produc- 
tion control, pay subsidies on a farmer’s 
proportionate share of the requirement 
for domestic consumption, and permit 
him to sell the remainder at the world 
price. 
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MEAT PACKING 
In CANADA 


Tonnage and Dollar Sales 
Increased in 1937 


OLLAR sales of the Canadian meat 

packing industry rose to $181,419,- 
311 in 1937, a 16 per cent increase 
over 1936 and 36 per cent over 1935, 
while tonnage sales were also higher 
than in the two preceding years, ac- 
cording to the annual Canadian census 
of industry by the Dominion Bureau 
of Statistics. 

Large increase in dollar sales over 
1936 was due to both greater quantity 
of product and higher prices. The 
combined quantity of various meats sold 
fresh (beef, mutton and lamb, pork and 
veal) was 755,626,000 lbs., compared 
with 725,109,000 lbs. in 1936 and 628,- 
451,000 lbs. in 1935. Other principal 
items showing increases in quantity 
were hams, shoulders, bacon and sides 
and sausage. 

There were 136 plants operating in 
the slaughtering and packing industry 
in 1937 against 142 in 1936, and capital 
investment in the industry was $65,411,- 
606, compared with $61,806,675 in 1936. 
The industry had 13,070 employes in 
1937 and paid out $17,085,008 in salaries 
and wages; employes numbered 11,776 
in 1936 and were paid $13,921,410. Cost 
of animals slaughtered and materials 
used was $148,057,651 in 1937 and $126,- 
630,086 in 1936. 


Slaughter and Sales 


Canadian slaughter for 1937 and 1936 
was as follows: 


1937 1936 1935 

Head. Head. Head. 
Oattle cceccoces eee 972,020 941,879 32,540 
Sheep & lambs...... 837,136 859,144 897,314 
Hogs .............--8,951,503 3,645,395 2,969,987 
OQRIES vesevcsoccces 757,406 623,730 589,066 


Sales of major fresh products were 
as follows: 


1937 1936 1935 

M Ibs. M Ibs. M Ibs. 
BORE  ccccccocevscese 470,012 465,014 394,182 
Mutton & lamb...... 38,256 36,950 40,233 
WUE  vcctccevectecs 162,920 155,681 131,868 
PORE cescoescesevess 84,438 67,463 62,168 
Other & fancy...... 1,639 1,764 1,182 


Sales of cured meats, sausage and 
cooked meats by the slaughtering and 
meat packing industry were: 


1987 1936 1935 
M Ibs. M Ibs. M Ibs. 
Salted pork ........ 50,455 48,996 49,766 
HIQMS cccocscccccce 46,256 43,812 $2,510 
Shoulders .......... 80,363 25,424 16,906 
Bacon & sides...... 157,839 125,130 94,026 
Other cured & salt 
MORES .cocscccece 26,856 23,565 24,573 
Sausage .....ecceess 55,029 50,144 44,185 
Cooked meats ...... 22,197 18,629 16,802 


Products sold by the Canadian meat 
packing industry in 1937 also included 


5,564,000 lbs. of canned meats, 52,132,- 
000 Ibs. of lard, 82,224,000 lbs. of short- 
ening, 20,367,000 Ibs. of inedible and 
6,304,000 lbs. of edible tallow and other 
products and by-products such as vege- 
table oils, dog food, tankage, hides, etc. 


Meat Consumption 


Estimated consumption of all meats 
in Canada in 1937 and 1936 was: 


Total Per Capita 
Ibs. 


M ibs. 
1937 
Beef & veal. ..cccccccscecce 654,867 58.89 
PE — cy cuaiccinscosteutites 693,306 62.35 
Binttes G Mi. i. ccccescee 68,530 6.16 
1936 
se eee 667,002 60.48 
PORE cop ccccvcccccsncccesec 749,700 67.98 
Mutton & lamb............ 64,573 5.86 


The decrease in consumption, in spite 
of increased slaughter, was mainly due 
to a greater volume of export trade. 
Principal exports in 1937 and 1936 were 
as follows: 


1937 1936 
M Ibs. M Ibs. 
Fresh beef .....cccccccccccce 18,055 12,825 
Preah pet .svcccccecccvccece 20,282 12,977 
Bacon, hams, sides & 
shoulders ......cccccccccce 219,091 177,016 
Plekio® PEGE .cccccccccceses 5,640 5,106 
Other meats .....ccccccseece 15,906 13,305 


Sausage and Casings 


There were 67 establishments in the 
Canadian sausage and sausage casings 
industry in 1937 with a total production 
of about 12,813,000 lbs. of sausage and 
$1,005,002 worth of other products. 
Capital investment in the industry was 
$1,118,713 and 417 workers were em- 
ployed and paid $415,999 in wages and 
salaries. Cost of materials used was 
$1,746,324 and factory value of products 
sold was $2,565,267. 


PACKER DOUBLES VOLUME 


Seitz Packing Co., St. Joseph, Mo., re- 
ports that the company has doubled the 
volume of its business in the past two 
years and that the company payroll is 
more than five times what it was a few 
years ago. While forced to operate with 
a low profit margin, since last May it 
has frequently paid a premium over the 
regular market top at St. Joseph in 
order to secure the quality of animals 
desired for its trade. Company officials 
advocate “more trying” and “less cry- 
ing” in the new year. 


JOBLESS BENEFITS DOWN 


Unemployment compensation pay- 
ments by state agencies declined 21 per 
cent in November, indicating a rapid 
gain in industrial recovery, according to 
figures released by the Social Security 
Board. Despite increases in some states, 
where the benefit system has been in- 
augurated only recently, November 
payments were only $27,889,611, against 
$35,260,193 in October. The amount of 
benefits paid has been decreasing each 
month since August. 
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SAUSAGE VALUE 
UP 20 PER CENT 


Census Report Shows 
Same Increase in Casings 


ALUE of production in the sau- 

sage and sausage casings industries 
jumped 20 per cent to $156,136,829 in 
1937 from $130,094,926 in 1935, the 
U. S. Bureau of Census reports in a 
preliminary compilation for the Census 
of Manufactures for 1937. There were 
817 establishments in the industries in 
1937 compared with 808 in 1935. Aver- 
age number of wage earners in 1937 
was 10,217 and wage payments totaled 
$12,270,669; there were 9,164 employed 
in 1935 and wage payments were $10,- 
088,807. 

Production and other figures given 
above are for two industries—the man- 
ufacture of sausage, meat puddings, 
etc., and the preparation and manufac- 
ture of natural and artificial casings 
(no meat packing industry production 
in these fields is included)—and have 
always been reported together in the 
Census of Manufactures. They are 
classified separately for the first time 
for 1937. 

Preliminary statistics for 1937 on the 
manufacture of sausage, meat pud- 
dings, head cheese, etc., not made in 
meat packing establishments, follow. 
(Detailed figures will be reported in 
THE NATIONAL PROVISIONER when avail- 
able.) 


Number of establishments........ 786 
Wage earners (average for year).. 9,342 
WAGED cccavccescccsdscenceontcess $ 11,371,751 
Cost of materials, supplies, fuel and 

purchased electrical energy...... $119,379,540 
Value of products..........eeeee0. $149,598,033 
Value added by manufacture...... $ 30,218,493 


Figures on the preparation and man- 
ufacture of natural and artificial cas- 
ings in 1937, not made in meat packing 
plants, are as follows: 


Number of establishments........... $1 
Wage earners (average for year).... 875 
WAGED oc veccecescccccacesscnesences $ 898,918 
Cost of materials, supplies, fuel and 
purchased electrical energy........ $4,414,892 
Value of products........ce.eeeeees $6,538,796 
Value added by manufacture........ 2,123,904 


CHAIN STORE SALES 


A rise of 3.3 per cent in sales for the 
four weeks ended December 24, 1938, 
over the corresponding period of 1937, 
was reported by Safeway Stores, Inc., 
the 19388 figure being $30,128,345 as 
compared with the comparable 1937 fig- 
ure of $29,147,814. Sales for the 52 
weeks declined 3.2 per cent to $368,007,- 
824, compared with $380,320,284 in the 
same weeks of 1937. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
WE CALL YOUR ATTENTION TO ‘'‘A NEW IDEA’'’—‘'A RICH, RIPE FLAVOR" IN A “SHORT TIME CURE 


PRAGUE CURE 


Hastens Your Market Possibilities 


PRAGUE POWDER is made from a strong pickle, super 
heated as ‘‘wet pickle” and forced through a quick-drying 
process, causing total drying in the fraction of a second, 
producing a fast-acting cure. 


PRAGUE POWDER 








THE GRIFFITH LABORATORIES’ CHICAGO FACTORY 




















This building is dedicated to the service of the 
meat packing and sausage making business. 


Has Power of Deep Penetration and Develops a High Color Pumping Pickle, 
Which, on Entering a Ham or Brisket, Fixes a “‘Rich, Ripe Color.”’ 

















Let us start the New Year right. You can plan for 1939 and 
make a program that shows a profit. Why work at a loss? 
Choose the PRAGUE POWDER CURE because it adds flavor 
Packers who are succeeding in a large way are using 
‘“‘Prague Powder Pickle method, ’’ both for pumping pickle 
and cover pickle. The Griffith Laboratories offer service. 
One of our men will drop in and show you how to start 
your curing by our artery pumping method. It will require 
only the Big Boy pump, the Prague Powder, and if you 
wish to control the pickle, the Prague Pickle Balance or 
Percentage Scale. 


Prague Powder is the center of all successful curing plants. 


USE PRAGUE POWDER PICKLE 
Prague Powder Pickle, then, is the ‘Short Time Cure.” 


YOU CAN MAKE THIS 
‘*READY-TO-EAT’’ SMOKED HAM 


Made Tender 
by 
Artery 
Pumping 


ASK FOR FRIENDLY ADVICE 
AND FREE SERVICE 
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PRAGUE POWDER} 


| BOLD CURING PRE, 
Hy mowAmawusconcucns 
“ADE IN AMERICA tll! 
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THE SAFE FAST CURE 





THE RICH RIPE FLAVOR 











THE GRIFFITH LABORATORIES 


1415-31 West 37th St., Chicago, Illinois—Eastern Factory and Office: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 





Rage 16 


The National Provisioner—January 7, 1939 














Yj 
ZO 


































































Making Pepperoni 


Pepperoni is an Italian dry sausage 
containing coarsely cut pork and beef 
and is highly spiced. A manufacturer 
of sausage specialties writes: 


Editor THE NATIONAL PROVISIONER: 


Can you give us a formula and directions for 
making pepperoni? How long should this sausage 
be dried? 


A good pepperoni can be made with 
the following meat formula: 
50 Ibs. lean pork trimmings 
80 lbs. beef chucks or trimmings 
20 lbs. regular pork trimmings 
The meats are coarsely ground: the 
lean and regular pork trimmings may 
be ground through %4-in. plate and beef 
through %-in. plate. Then put ground 
beef on the rocker and rock for about 
5 minutes. Add pork trimmings and 
following seasoning ingredients: 
3 Ibs. 6 oz. salt 
oz. granulated sugar 
oz. refined corn sugar 
oz. sodium nitrate 
0z. Cayenne pepper 
0z. pimiento 
oz. whole aniseed 
% oz. peeled garlic 
1 lb. pepperoni pepper (optional) 
Because they desire sausage flavor 
which is “exactly right,” many packers 
have adopted the use of ready-prepared 
seasonings or specially-prepared sea- 
sonings, as manufactured by reputable 
firms. Flavor imparted to the meat by 
such balanced seasonings is always the 
same and their use eliminates mixing 
and weighing of seasoning ingredients 
in the sausage department. 
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Curing and Stuffing 


Pork, beef and seasoning are rocked 
together for an additional 10 minutes. 
This makes a total rocking time of 15 
minutes. 


Shelve the meat in 6-in. layers in the 
cooler for 48 hours, or until cured, at a 
temperature of 38 degs. F. Meat is then 
re-mixed and put in stuffer. Stuff full 
length in selected narrow or medium 
hog casings. Break casing off and twin- 
link in pieces 10 to 12 in. long. A little 
meat is stripped from broken end of 
each casing so there will be about % in. 
of casing left to fold up against side of 
link. 

Linked pepperoni is transferred to 
green hanging room and held for about 
24 hours. Place on hanging sections in 
dry room and spread carefully so sau- 
sage will not touch and there will be 
free circulation of air. Select outside 
sections, hanging in one section and 
skipping the next. Temperature in the 
dry room should come within a range of 


46 to 53 degs. F. with 48 degs. the most 
desirable. Relative humidity in dry 
room is best between 55 and 65 per cent. 


Dry Room Handling 


If the dry room is carried at too high 
a temperature there is danger of the 
pork fat rendering out and turning 
rancid. Do not try to dry pepperoni 
too rapidly as this will result in case 
hardening. From three to four weeks 
is necessary for proper drying of this 
sausage. 

Where hanging sections are of con- 
siderable height it will be found that 
sausage in upper tiers dries more rap- 
idly than on lower rails. It is good 
practice to transfer the product to an- 
other hanging section, placing sausage 
which was formerly at the bottom, at 
the top, and vice versa. 

If pepperoni is stuffed in casings not 
more than 1%-in. diameter it need not 
be held in dry room (under B. A. I. 
regulations covering curing method of 
treating pork which may be eaten with- 
out further cooking) more than 15 days, 
provided that 20 days have elapsed from 
time curing ingredients were added to 
meat. If casings used are wider than 
1%-in. it will be necessary to dry prod- 
uct for from 21 to 28 days. 


DRY CURED 
BACON 





Fancy dry-cured bacon is 
always in brisk demand. It 
is especially well suited for 
selling sliced in packages, 
and appeals to the trade that 
demands a high grade prod- 
uct. 

It is not difficult to make, 
if you know how. 

Complete directions for 
making this fancy product 
have been prepared by THE 
NATIONAL PROVISIONER, and 
may be had by subscribers 
by filling out and mailing the 
following coupon, together 
with a 20c stamp: 

THE NATIONAL PROVISIONER, 

407 So. Dearborn St., Chicago, Ill. 


Please send me formula and directions 
for making Dry Cured Bacon. 


(Enclosed find 20c in stamps.) 
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RUBBERY SHEEP CASINGS 


If sheep casings are not handled in 
the right way in cleaning they may be- 
come rubbery; if they are smoked too 
hot the casings may become tough. An 
Eastern sausage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 


We have been having considerable trouble with 
rubbery and tough sheep casings. Can you suggest 
a possible cause of this difficulty? 


Sheep casings are rubbery less often 
than they are tough. Rubberiness in cas- 
ings is sometimes ascribed to improper 
handling in cleaning. When the casings 
are taken from the animal and stripped 
they should be placed in cold water. If 
they are put in hot water they are 
pretty sure to be rubbery. 

Rubbery quality is also attributed to 
leaving some slime on casings when 
they are cleaned. Salting is not fully 
effective and the casing may have a 
rubbery, smeary appearance. Such cas- 
ings should be cleaned, salted and re- 
packed. 

Too hot a smokehouse will toughen 
the most tender sheep gut. The bulk 
of complaints on tough sheep casings 
come from sections where use of color 
is not permitted and where it is neces- 
sary to smoke thoroughly. Too often 
the sausage is placed in an extremely 
hot smokehouse instead of in a cooler 
one in which the temperature is raised 
gradually. 

If the humidity in the smokehouse is 
too low the casings are likely to dry out. 
This is often eliminated by letting a 
little live steam into the house or by 
setting a pail of water in the house dur- 
ing smoking. 


STORING DRY SAUSAGE 


How should dry sausage be stored? 
A Midwestern processor asks: 
Editor THE NATIONAL PROVISIONER: 


Can you tell us how dry sausage should be han- 
dled and stored after drying is completed? 


The best results are obtained when 
dry sausage stocks are held at a mini- 
mum and the product is stored only for 
a short time. Semi-dry sausage must be 
turned over at about the same rate as 
smoked and cooked sausage like bologna. 
It should not be stored in boxes, 

Regular dry sausage is washed after 
drying and is then packed in boxes with 
thin veneer strips between layers. These 
strips separate the product, permit cir- 
culation of air and absorb excess mois- 
ture. After packing, regular dry sau- 
sage may be shipped or stored in the 
freezer at a temperature of zero degs. 
F. or lower. 
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Booster Compressor. 










Ammonia 


essors 
Bulletin Booster Compr 


No. 516-4 





DEPENDABLE REFRIGERATION SINCE 


Serves the Manitoba Cold Storage Co. at 
Winnipeg, illustrated above, as well as hun- 
dreds of other quick freezing plants. 


For reaching low temperatures with low power 
cost, there’s nothing so effective as a Frick 
Savings up to 34 per 
cent. Get the whole story on Frick improve- 
ments in refrigeration practice. Write for bul- 
letins today. Branch Offices and Distributors 
in 150 principal cities, throughout the world. 





RICK: 


WAYNESBORO, PENNA 



















JAMISON-BUILT METAL- 
CLAD DOORS thwart fire. All 
JAMISON-BUILT DOORS 
thwart escaping refrigeration. 
Do your cold storage rooms 
have the best possible protec- 
tion? Send for free bulletin on 
doors for your plant. 





JAMISON 
COLD STORAGE DOOR CoO. 
Jamison, Stevenson, & Victor Doors 
HAGERSTOWN, MD., U.S.A. 
Branches in all principal cities 





Jamison Door metal clad 
with galvanized steel or 
terne plate tin. Locked 
seams, no solder or exposed 
nail heads. 


CAN YOU AFFORD LESS THAN 


ARTES 


THE BEST, AT NO PRICE PENALTY? 











Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


Carrier 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 

















AIR CONDITIONING 


Provides a Superior Method for Food Storage 


IAGARA Air Conditioning Fan Coolers are 
designed to fill any need in food storage and 
rocessing. By preventing the cooling process 
| drying outthe products, Niagara Fan Coolers 
retain weight and value in fresh foods. 


Niagara “No Frost’’— completely automatic — 
prevents icing of cooler coils — maintains full 


time operation at full capacity—less costly than 
brine spray—easier to maintain. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 

BLOWER COMPANY 

6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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Brine Piping 


N THE brine cooling system, chilled 

brine is piped through refrigerating 
coils. The brine is chilled with direct 
expansion ammonia. Additional equip- 
ment required for brine cooling includes 
a brine cooler, brine pump and storage 
or surge tank. Latter should have a ca- 
pacity sufficient to hold all brine in cir- 
culation. If the system is an open one 
and is shut down, all the brine will re- 
turn to the tank. Under operating con- 
ditions this is prevented by shutting a 
main valve in return line to surge tank. 

Sometimes there is an emergency 
shut-down. Pump may kick off suddenly 
and there will be no time to close return 
valve. In that case a spill results if 
tank will not hold all brine in the sys- 
tem. In closed systems surge tank is 
located well above highest coil. Then, if 
pump stops, there is no spillage. One 
advantage of the brine system is that 
all ammonia is kept in engine room un- 
der the supervision of the engineer. 
Ammonia is not only toxic but also in- 
flammable. 

The open top brine tank, containing 
direct expansion coils, has always been 
regarded as crude equipment for cooling 
brine. It is cumbersome, takes up valu- 
able space and is difficult to keep tight. 
It does, however, afford a secondary 
source of refrigeration if compressors 
are operated on staggered time. Various 
methods of cooling brine will be dis- 
cussed in later lessons. 


Pumps and Pumping Data 


When brine has been chilled it is 
pumped to cooling coils. Centrifugal 
pumps are quite generally employed for 
this purpose. While these are not the 
most economical from a power consump- 
tion standpoint, they are economical to 
maintain. Pump should have a capacity 
of 4% gallons of brine per minute per 
ton of refrigeration, based on a 6 deg. 
temperature split between entering and 





General Storage Piping Ratios at 
Mean Brine Temperature of Plus 10 Degs. F. 


Size of Room Tonnage by Deg. F. 
6 2 


Sq. Ft. Brine Surface by Deg. F. 
40 36 32 


in M. Cu. Ft. 40 3 3 28 
1 0.7 0.75 0.8 BI 94 115 245 w44 
2 p Ae 1.3 1.4 1.9 147 199 259 422 
3 1.5 1.6 1.7 2.3 200 245 308 510 
4 1.8 2.0 2.2 3.0 240 306 400 666 
5 2.2 2.4 2.6 3.5 20 368 472 776 
7 2.8 3.0 3.2 4.1 374 460 580 910 
10 3.6 3.9 4.2 5.2 480 597 760 1,155 
15 4.4 4.8 5.3 6.4 735 960 1,420 
20 5.6 5.9 6.3 7.5 7% 905 1,140 1,665 
30 7.3 7.8 8.4 9.8 970 1,200 1,525 2,180 
40 9.0 9.6 10.4 12.3 1,200 1,470 1,880 2,730 
60 12.4 13.3 14.3 16.6 1,655 2,040 2,590 3,680 
80 15.8 17.0 18.2 21.0 2,110 2,600 3,300 4,660 
100 19.2 20.6 22.0 27.5 2,560 3.160 3,990 6,000 
Correction Factors 
Pounds Gauge Corresponding Temperatures Factors by Deg. F. 
Suction Pressure Ammonia 28 2 40 
10 —8.4 —4.0 56 61 .65 -68 
15 —1.0 3.5 74 TT .80 82 
25 11.3 15.8 1.48 1.36 1.28 1.24 
30 16.6 21.0 2.60 2.00 1.74 1.58 





return brine. A 20-ton plant, therefore, 
would have a pump capacity of 85 gal- 
lons. There should be a stand-by pump 
for use in case of a breakdown and for 
speeding up brine velocity in case high 
temperature brine results from any 
cause. 


All precautions required to obtain 
good air circulation in rooms equipped 
with direct expansion coils should be 
observed in rooms cooled with brine 
coils. Provisions must also be made for 
defrosting coils. The tedious and ex- 
pensive method of scraping off ice may 
be used or one coil at a time may be 
shut off. If there is not sufficient cool- 
ing surface to defrost one coil at a time, 
the easiest and best method to employ 
is to shut down the ammonia com- 
pressor. Circulation of brine is con- 
tinued, however, until its temperature 
has increased above 32 degs. F., after 
which the snow melts rapidly from 
pipes. 





QUESTIONS 


(For the student to answer.) 


Calcium brine is used to cool a stor- 
age room. Entering temperature of 
brine is 12 degs.; leaving temperature, 
14 degs. How is it possible to obtain a 
greater split on the brine? 

When brine is pumped is it heated up 
by the mechanical action of the pump? 

What method do you use to defrost 
coils? 

Five hundred gallons per minute of 
brine are used to chill a room. If the 
entering temperature is 45 degs. and 
leaving temperature is 50 degs. what is 
the refrigeration tonnage? How many 
gallons of brine are pumped per day? 
If the brine weighs 9 lbs. per gallon, 
what is total weight in tons lifted per 
day? What horse power does pump de- 
velop? 
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Temperature of rooms will rise only 
2 or 3 degs. during this time, but this 
slight increase is not sufficient to have 
any adverse effect on products. Drip 
troughs should be installed to catch 
water. If coils are defrosted each week 
in this manner entire system will oper- 
ate with clean cooling surfaces and with 
maximum heat transfer. 


Figuring Brine Piping 


In calculating brine piping the same 
rule is used as was described in the pre- 
ceding lesson—that is, 50 B.t.u. per 
sq. ft. of cooling surface per 24 hours 
per ton of refrigeration. Applying this 
rule in a room where the required tem- 
perature is 38 degs. F.; entering brine 
temperature, 20 degs.; leaving brine 
temperature 26 degs. F.: 


Average brine temperature 23 degs. F. 

Split is 38—23=—15 degs. 

15x50=750 B.t.u. per sq. ft. per 24 
hours. 


288,000 
=—384 sq. ft. of cooling surface 
750 


per ton of refrigeration. 


Lineal feet of pipe required is ob- 
tained from the accompanying table. 
This is self explanatory and gives num- 
ber of square feet of piping required for 
general storage practice. No live heat 
loads, other than those encountered un- 
der normal operating conditions, are 
considered. 

The following rule may be used to de- 
termine approximate refrigeration con- 
sumption of a room: Gallons of brine 
pumped per minute per 24 hours, multi- 
plied by the temperature split and di- 


vided by 30 gallons of brine, equals re-| 


frigeration tonnage. If, for example, 
350 gallons of brine per minute per 24 
hours are pumped through the coils in 
a room, and entering temperature of 
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BAKER 


1514 Evans St., Omaha, Nebr. 
Branch Factories: Fort Worth, Los 
Angeles, Seattle. Eastern Sales: New 
York. Central Sales: Chicago. Sales 
and Service in All Principal Cities. 
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WITH BAKER SYSTEM CONDITIONED 


Increase your net profits during 1939 by elimi- 
nating costly shrinkage, mould, slime, and 
off-color. BAKER Gravity-Flo Brine Spray Units 
economically provide rapid, thorough chilling 
and proper humidity control that reduce shrink- 
age to an absolute minimum and retain more of 
the meat'’s natural juices. Cooling costs are cut 
because every BAKER installation is “ Tailor- 


Made.” 


design, and automatic controls assure low-cost, 


Precision manufacture, advanced 


trouble-free operation and longer life. 





AUTHORITY ON 





AIR 





MECHANICAL COOLING FOR OVER 30 YEARS 





the brine is 18 degs. and leaving tem- 
perature 22, then 
350x (22—18) 
—__—_—_—_——-=26 tons of refrigera- 
30 


tion. 


Brine is always fed into the bottom 
run of the cooling coil, shut-off valve 
being wide open. Feed line is one or 
two sizes smaller than coil pipe size. 
A 1%-in. feed pipe is sufficiently large 
for a 2-in. coil. Two-inch diameter pipe 
is preferred for coils instead of smaller 
sizes because frictional resistance and 
pumping head are less. 

The brine flows back and forth slowly 
through coil, picking up heat units in 
its travel. Flow is throttled by outlet 
valve, which is pinched so that brine 
picks up 4 or 5 degs. in its travel. Con- 
nection to return header is full pipe size 
of coil. An air vent is placed on top of 
each coil so that any accumulation of 
air can be removed. If there is air in 
coil, flow of brine is restricted and coil 
will not frost uniformly. 

Brine coils varying in length from 
400 to 500 ft. may be used per valve on 
high temperature work and half that 
length on low temperature jobs. In 
laying out brine coils special attention 
should be given to eliminating all un- 
necessary friction. Loss due to friction 
is continuous, while installation of 
larger pipe and less friction is a ques- 
tion of initial cost. 

Lesson 18 will deal with “SIZE OF AM- 
MONIA CONNECTIONS.” 
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LOCKER PLANT NOTES 


David C. LeBlanc, Romulus, Mich., is 
constructing a refrigerated locker plant 
adjoining his dairy and ice cream plant. 

Olaf Malcom is erecting a new locker 
plant at Eatonville, Wash. 

A new locker plant of 235 lockers has 
been installed in the store of W. W. 
Johnson & Co. at Northfield, Minn. 

Keister & Son, Elmore, Minn., are 
building and equipping a cold storage 
locker plant. 

Cold storage locker plant of the Hoff- 
man Cooperative Creamery Association, 
Hoffman, Minn., is now in operation. 

A new cold storage locker plant has 
been installed at Casper, Wyo., by 
Indian Ice Co. 

New locker plant at Monona, Ia., has 
a capacity of 310 lockers. 


FINANCIAL NOTES 


Modified plan of reorganization for 
Adolph Gobel, Inc., Brooklyn meat pack- 
ers and sausage manufacturers, has 
been confirmed by a judge of the federal 
court. Under the plan, par value of the 
company’s common stock will be re- 
duced from $5 to $1 per share and the 
number of shares increased from 600,- 
000 to 665,000. The reorganization also 
provides for retirement of entire amount 
of $2,250,000 principal of five-year 6% 
per cent collateral notes. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan- 
uary 4, 1939, or nearest previous date: 


Sales. High. Low. -——Close.— 
Week ended Jan. Dec. 
Jan. 4. —Jan.4.— 4. 28. 
Amal, Leather.. 1,200 25% 2% 2% 2% 
Do. P86....2+ 100 «18 18 18 17 
Amer. H. & 2,100 5 5 5 4% 
Be, Pee. .-- 100 31 31 31 30 
Amer. Stores... 4,000 8% 8% 8% 7% 
Armour Ill. ...18,450 6% 5% 6 5 
Do. Pr. Pfd.. 1,500 5014 48 50 401% 
BO. Fee, coe 100 65 65 65 57 
Do. Del. Pfd.. can eed ons aa 101 
Beechnut Pack. 200 125 125 125 116% 
Bohack, H. C.. 100 2% 2% 2% 3 
BO, BOR ccae 20 22 22 22 22 
Chick. Co, Oil. 1,100 14% 14 144 13% 
Childs Co. ..... 3,600 13 13 13 13% 
Cudahy Pack... 5,300 16 15% 16 13% 
mare. .... 2 © 55 55 48 
First Nat. Strs. 2,800 435 425 43% 41% 
Gen. Foods .... 7,000 40 39 40 39 
De, Pee, veces Ee 114 114 114% 
Glidden Co..... 4,000 24% 23% +#$=.24 23% 
De. Pfé. .... ea - sen ae one 17% 
Gobel Co. ..... 1,800 2% 2% 25, why 
Gr. A&P ist Pfd. 50 126 126 126 126 
Do. New .... 250 70 70 70 68 
Hormel, G. A.. <bean eos ees 23% 
Hygrade Food.. 700 2% 2 2% 1% 
Kroger G. & B.11,600 22 20% 22 19% 
Libby McNeill... arg 6% 6 6 5% 
Mickelberry Co. 450 4% 4% 4% B% 
M. & H. Pfd... ae hare ant cae 2% 
Morrell & Co... pce bbe — ae 3344 
Nat. TeR .oceoe 1,000 3% 3% sly 3% 
Proc. & Gamb.. 2,700 56 56 Me 5%, 
Do. Pfd. .... 450 117% 117 117 116% 
Rath Pack. ... one ~ wae — as 27% 
Safeway Strs. .16,000 30% 29 3015 26% 
Do. 5% Pfd.. 60 &3 821g 83 81% 
Do. 6% Pfd.. WO 97 97 { 9344 
Do. 7% Pfd.. 120 105% 105% 105% 105 
Stahl Meyer .. 100 2 2 3 1% 
Swift & Co. ... 8,250 19 18™% 18% 17% 
Do. Intl. .... 1,850 27% 27% 27%, 27% 
Trunz Pork ... eee eae oe eee 8 
U. 8S. Leather... 400 5% fly 5% 5% 
“a eaeeeed: <a” 9% 10% 9% 
Do. Pr. Pfd.. See vey eau oon 70 
Union Stk. Yds. 1.200 3% 3% 3% 3% 
Do. Pfd. .... 2,800 7% 7% 7% S 
Wesson Oil .... 3,500 28 27 27% 80% 
Do. Pfd. .... 600 79 77 7 78% 
Wilson & Co. .. 7,300 4% 4% 4% 3% 
Do. Pfd 600 47% 46 17% 37% 
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He gasenid 


NEVERFAIL 


3-DAY HAM CURE 


MAKES HOUSEWIVES 
_ASK FOR YOUR PRODUCT 


When she asks for “the ham with that delicious, 
unique, tangy flavor,’ she means a ham that is 
Pre-Seasoned with the NEVERFAIL 3-Day Ham 
Cure. Only with NEVERFAIL does the flavor go 
in with the cure, permeating every morsel and 
fibre of the meat. 





As the cure penetrates, so the flavor is distributed evenly 
Web colblopelolbL amet slotceMMMM M el_)¢-Motd-MBoloMtbele(-) coil d-1e Mle) Mena) ceibbd-re! 
yo) X-Man Wel Mb Amore diol eb tele Mole) (o) ae l-MeteM >) 4-eWMets) o\-lerAbelemse)tel ammm Bel-) 
texture is juicy yet firm, with the natural binding qualities of 
the meat fully retained. 


Such unique flavor and consistently perfect quality will insure 
a steadily growing demand for your product. At the same time, 
you can actually cut your cost of production. We'll gladly prove 
these facts with a demonstration in your own plant. Write us! 


WE LEAD.... Others Must Follow! 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


° 





The National Provisioner—January 7, 1939 








MORE GREETINGS IN 
HOLIDAY SPIRIT 


Holiday greetings came to THE Na- 
TIONAL PROVISIONER from its friends 
throughout United States and abroad. 


From abroad come greetings from Dr. 
D. J. Tilgner, Food Products Labora- 
tory, Associated Chambers of Industry 
and Commerce, Warsaw, Poland; E. I. 
Doonan, managing director, J. S. 
Corden & Co., Perth, W. Australia; 
W. J. Kempner, Smithfield, London, 
England; A. T. Nancarrow, Gippsland 
Bacon Co., Dandenong, Victoria, Aus- 
tralia; A. J. Mills & Co. Ldt., London, 
England. 


Among other friends sending greet- 
ings were John A. Kotal, secretary, 
National Association of Retail Meat 
Dealers, Chicago; E. F. Forbes, direc- 
tor Western offices, Institute of Amer- 
ican Meat Packers, San Francisco, Cal.; 
R. S. Pearce, Manitoba Cold Storage 
Co., Limited, Winnipeg, Canada; Clar- 
ence Birdseye, Gloucester, Mass.; 
Gordon C. Corbaley, president, Ameri- 
can Institute of Food Distribution, Inc., 
New York, N. Y.; Phil Thomson, presi- 
dent, and O. C. Harn, managing di- 
rector, Audit Bureau of Circulations; 
H. J. Payne, executive vice-president, 
Associated Business Papers, New York; 
H. Howard Biggar, National Live Stock 
and Meat Board, Chicago; Charles J. 
Barbosky, Chicago. 


Harry L. Sparks, well-known live- 
stock order buyer at East St. Louis, 
Ill.; James A. McNaughton, president 
Los Angeles Stock Yards Co., Los 
Angeles, Cal.; Max J. Salzman, Chicago, 
long associated with the natural casing 
industry; A. T. Danahy, president, Ray- 
mond G. Danahy, vice president, and 
S. Edgar Danahy, secretary, Danahy 
Packing Co., Buffalo, N. Y.; Stuart Pea- 
body, advertising manager, The Borden 
Co., New York; John H. Platt, adver- 
tising manager, Kraft-Phoenix Cheese 
Corp., Chicago, Ill.; Robert Wilson & 
Sons, Manchester, England; C. T. 
Lenzke, C. T. Lenzke & Co., Detroit, 
Mich.; Morris Fruchtbaum, architect 
and engineer, Philadelphia, Pa. 


HOLIDAY SOUVENIRS 


P. E. Tovrea, president Tovrea Pack- 
ing Co., Phoenix, Ariz., gave the leather 
industry a boost this holiday time when 
he furnished his friends with a “pocket 
secretary” consisting of leather fold 
with zipper pocket, with pouch for 
ecards, pocket for identification and 
other memoranda and, best of all, pad 
for jotting down things to be remem- 
bered. Each leather fold has the 
recipient’s name in gilt letters on the 
inside with “Tovrea’s, 1889-1939.” 


Don Smith, head of the advertising 
department, Wilson & Co., furnished 
his friends with a supply of “dispos- 





AUTOMATIC TEMPERATURE AND 
HUMIDITY CONTROL 


for Every Purpose in the 

Meat Packing Industry 
When you want accurate and dependable control 
for any process—steam heated hot water heaters 
—heating or air conditioning system—call in a 
Powers engineer. With 45 years of experience and 
offices in 45 cities we are well qualified to help you. 
Telephone or write our nearest office. See your 


telephone directory. 


THE POWERS REGULATOR CO. 


2725 Greenview Ave., 


Chicago, Ill. 


POWERS 7 


TEMPERATURE AND 


4S YEARS D ieensmse2 CONTROL &® 
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able” ash trays, printed in red and green 
on silver. The trays come flat with in- 
dentations for bending and fastening. 
When fastened in shape they furnish a 
triangular ash tray from which “Greet- 
ings from Don Smith” shine forth at 
the user. 

Baker Ice Machine Co., Inc., Omaha, 
Neb., manufacturers of refrigeration 
and air conditioning equipment, sup- 
plied their friends in the trade with a 
convenient sized eversharp pencil as a 
part of their “Season’s Greetings.” 

Paterson Parchment Paper  Co., 
through W. Howard Enell, advertising 
manager, presented “A Story of the 
U. S. Frigate Constitution,” printed in 
blue ink on Patapar. A rich illustration 
in color of “Old Ironsides” is included, 
as well as the spar and rigging plan of 
the ship, making this Patapar holiday 
offering doubly dear to the hearts of all 
young Americans and ship-loving older 
Americans as well. 


WHAT A CHRISTMAS GIFT! 


“A Christmas in 1890 still remains 
the most memorable one to me,” writes 
J. Kindleberger, chairman of the board, 
Kalamazoo Vegetable Parchment Co., 
famous everywhere as “Uncle Jake.” 
“It was made so by a gift received from 
a business man and a good woman at a 
Sunday school Christmas service. This 
good man came up to me, squeezed my 
hand, and said, ‘My boy, I perceive that 
God will make of you a force for good 
in the world. Never refuse an oppor- 
tunity to take part in all such services!’ 
The woman came up and said, ‘Jacob, 
you said your piece beautifully!’ 

“These were the sweetest words I 
have ever heard in my life. I did not 
sleep that night. Something happened 
on the inside of me. My candle of hope 
was lighted and ambition was sprouted. 
It wasn’t true what so many said to me: 
‘You are just a dumb, good-for-nothing 
kid!’ My heart still beats fast with a 
profuse gratitude for the gift of these 
two good folks. 

“It lies within our power and will to 
create in 1938 such a memorable Christ- 
mas for many a poor soul—discouraged, 
hope and faith burning low, possessed 
with an inferiority complex and am- 
bition waiting to be lighted! Maybe just 
a word or a friendly glance from you 
or from me will make the 1938 Christ- 
mas a most important and joyous one. 
I know it will be to the giver, as well 
as to the poor soul who is so in need of 
inspiration. 

“My wishes for this year are that 
every day will be Christmas in spirit. 
Now and forever!” 


ACCURATE COST RECORDS 


In order to keep accurate cost records 
it is necessary to know how much the 
various cuts gain or lose in cure. This 
information is given in “PorRK PACK- 
ING,” The National Provisioner’s pork 
plant handbook. 
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MAKING BETTER LARD 


An apathetic attitude toward lard on 
the part of those who should be most in- 
terested in this product—the packers 
has been largely responsible for the 
present rather unfavorable merchandis- 
ing position in which this shortening 
finds itself. Lard presents more than a 
problem of merchandising. Before the 











THE JUNIOR VOTATOR 


Designed for processing lard in average 
size packing plants. The machine chills, 
aerates and texturates in one operation. 


packer attempts to influence housewives 
in its favor attention needs to be given 
to production, uniformity, stability, col- 
or, flavor, odor, smoke point, ete. 

A new piece of equipment of interest 
to packers has just been announced by 
the Vogt Processes division of the 
Girdler Corp., Louisville, Ky. This ma- 
chine, the Junior Votator, is similar in 
principle to the company’s larger Vota- 
tors, widely used in processing vege- 
table shortening, but is designed specif- 
ically for lard. 

The Junior provides in a single com- 
pact unit a fully-closed pressure system 
for the chilling, aerating and texturat- 
ing of lard. While it brings about a 
substantial saving in refrigeration costs, 
its principal advantage is said to be that 
it provides a definitely superior lard. 
Positive mechanical control of tempera- 
tures, pressures and air content assures 
constant, unvarying uniformity of prod- 
uct. The instantaneous chilling under 
a high pressure results in a smaller 
crystalline structure and gives the lard 
a smoother texture and a finer, creamier 
finish, it is claimed. Product is free 
from streaks and can be made to al- 
most any degree of whiteness. 


NEW SELF-LIFTING STEAM GUN 


Developed especially to meet an in- 
creased demand for a speedy, effective 
means to remove heavy accumulations 
of dirt, grease and oil deposits from all 
kinds of industrial machinery and 
equipment, is a new and highly im- 
proved steam gun just announced by 
Oakite Products, Inc., 14 Thames st., 
New York, N. Y. 

While the new Oakite steam gun (pat- 
ent applied for) incorporates the advan- 
tages of light weight and ease of use, 
the basic improvement is said to be its 
self-lifting feature. This gun automat- 
ically lifts the cleaning solution from 
floor level to a height of over 10 feet 
without aid of pumps, injectors, means 
of gravity feed or other apparatus. 

The gun is manufactured in two sizes 
to meet individual requirements. The 
small unit, model No. 384, is 3% ft. in 





STEAM CLEANING GUN IN USE 


The gun automatically lifts the clean- 
ing solution to a height of over 10 ft. 
without the need for a pump. 


overall length and weighs 5% lbs. 
Equipped with an air-cooled handle, 
it is designed for cleaning automobile 
trucks, tractors and similar types of 
equipment; for cleaning machinery, 
equipment, floors, etc. in meat packing 
and sausage plants. The large unit, 
model No. 385, 7% ft. in overall length 
and weighing 13% lbs., is designed for 
use on the heaviest steam cleaning op- 
erations, where a long gun is required 
to reach the highest parts being cleaned. 


HINDE & DAUCH EXPAND 


A modern corrugated box factory will 
be erected in Detroit, Mich., by Hinde & 
Dauch Paper Co., according to a recent 
announcement by president Sidney 
Frohman. It will be 510 ft. long and 
200 ft. wide and is expected to be in 
operation about April 15, 1939. This 
new plant, added to the chain of fac- 
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tories located in Baltimore, Boston, Buf- 
falo, Chicago, Cleveland, Gloucester, 
N. J., Hoboken, Kansas City, Muncie, 
Richmond, Sandusky, St. Louis, Mon- 
treal and Toronto, places the company 
in an excellent position to take advan- 
tage of the upswing in general business 
conditions. Charles U. Harvey will 
be in charge of the new operation. 


FRANKFURTER SALES AID 


Packers and sausage manufacturers 
who produce high quality frankfurters, 
and who may have wished for a simple, 
efficient method of demonstrating their 
“eating qualities” to retailers during 
regular calls, and to consumers at store 
demonstrations and sales, will be inter- 
ested in the Whitechurch Parator, a 
frankfurter cooker which works on a 
new principle. It is shown below. 

The cooker is made in various sizes. 
The one illustrated—Model 6—measures 
9% by 5% by 4% in. and weighs only 
4 lbs., being especially designed for 
packer salesmen’s use. It cooks by 
electricity from within without sizzling, 
burning or odor, it is said, in about one 
minute. The frankfurters are crisp, 
plump, juicy and savory, it is claimed, 
all of the juices and spicy flavoring be- 
ing retained. During cooking the frank- 
furters are not touched by the heater, 
nor are any wires, prongs, hot water or 





FRANKFURT DEMONSTRATOR 


Cooker weighing but four pounds de- 

signed for use by packer salesmen. It 

cooks in about one minute by a new 
process, retaining juices and flavors. 


hot plates employed. Size illustrated 
has a capacity of six frankfurters and 
is ready for use by plugging into elec- 
trical outlet. Cooker is made by White- 
church, 709 Cicero ave., Chicago, IIl. 
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ANNOUNCING 
the JUNIOR 


VOTATOR 


A Smaller, More Compact 





a 


—— 


Design for Average- of 
Size Packing Plants q 

















A Fully-Closed Pressure System for 
Chilling, Aerating and Texturating LARD 


Here at last is the world-famous Votator The closed system excludes mois- 

in a new, smaller design of ideal size ture, dust and other impurities. 

for the average packer. . . . Though The instantaneous chilling under 
small in size, it offers the same im- high pressure produces a smaller 
proved quality—the same controlled crystalline structure —therefore a 
quality—the same manufacturing econ- smoother texture and finish. 


omies—as the larger Votators now 


loyi “ 
being used by leading manufacturers. SRPTEPONG The HN CRaneRe gute 


ciple of heat-transfer ever devel- 
e oped, the Junior Votator practically 
eliminates radiation losses, makes sub- 
stantial savings in refrigeration costs. 


By providing positive mechanical 
control of temperatures, pressures 





and air-content, the Junior Votator e 
assures constant uniformity from min- : We would welcome an opportunity to 
ute to minute and from day to day. give you further facts. 





VOGT PROCESSES. . A Division of THE GIRDLER CORPORATION, Incorporated 
LOUISVILLE . KENTUCKY 
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Pork and Lard Markets 


ARD futures market at Chicago 
alle a little more strength this 
week, although in most cases failing to 
hold highs made on Tuesday. At the 
close on Thursday values were 10 to 15 
points over the preceding Friday. 

Market last weekend was unchanged 
to a little lower. First tenders of 26 
lots on January contracts were less than 
expected and lard rallied Tuesday under 
short-covering in the current month. 
The upturn attracted offerings in May 
and July from trade interests. Values 
fluctuated within a narrow range at 
midweek as bearish stocks reports were 
offset by lighter hog run and strength 
in corn, as well as lightening of January 
liquidation. A good part of buying was 
credited to shorts and packing interests 
sold. Lard prices were lower Thursday 
in sympathy with grains and cotton oil. 
Liquidation in January continued and 
deferred deliveries were sold by trade 
interests. Buying was scattered and 
partly by shorts. 

Cash trade in lard was quiet. On 
Thursday, cash lard was quoted at 6.65c 
nominal and loose at 6.424%c nominal; 
refined in tierces was 8.50c. 

Demand was fair and market steady 
at New York. Prime western was 
quoted at 7.45@7.55c; middle western, 
7.45@7.55c; New York City in tierces, 
6% @7c, tubs, 7%@75c; refined con- 
tinent, 75% @7%c; South American, 
7% @7%c; Brazil kegs, 7% @8c, carlot 
shortening, 9%c, smaller lots, 9%4c. 


Hocs 

Hog prices at Chicago were 10@20c 
lower than the preceding Friday during 
most of past week, but firmed up Thurs- 
day. High top for period was on Thurs- 
day at $7.85 compared with $7.90 on 
preceding Friday. There was some ad- 
justment in prices of light and heavy 
hogs with light lights and lights show- 
ing declines of 5c on the week, 180@ 
200-lb. butchers about unchanged, while 
200@220-lb. butchers were about 15c 
higher on the week. Friday’s and Tues- 
day’s receipts were fairly heavy, but 
balance of week was lighter. Average 
weight was around 240 lbs. 


EXPORTS 


Export demand for lard was expected 
to improve although little has been 
heard of new sales abroad. North Amer- 
ican exports of bacon and hams for the 
week ended December 31 were 3,939,000 
lbs. and lard shipments were 3,909,000 
Ibs. At Liverpool on Thursday spot lard 
was quoted at 42s9d; Canadian A. C. 
hams, exhausted, and A. C. hams, 96s. 


CARLOT TRADING 


Prices of green meats were steady to 
higher in carlot trading at Chicago dur- 


ing the past short week and sellers’ 
ideas were becoming stronger. Offer- 
ings of green regular hams were firmly 
held and the list advanced 4@%c on 
the week with 8/10 quoted Thursday at 
17%c and 10/16 at 15%c. S. P. regular 
hams were offered at the market at 
steady prices; the 12/14 were up \%c on 
the week. There were good inquiries for 
light and medium green skinned hams 
and these were salable at list; sellers 
were holding for higher prices, however. 
The 25/30 were marked up \%c to 12%c. 
Fair interest was shown in light S. P. 
skinned hams. Offerings of 4/6 green 
picnics were light and inquiries were 
fair. The 6/8 were held at 11c for Janu- 


ary, while 11c was bid for later product. 
Medium averages of S. P. picnics were 
offered at the market; supply of 4/6 
S. P. picnics was limited. 

Some interest was shown in light and 
medium green seedless bellies; sellers 
were asking %c more with the 10/12 
quoted at 13%c and 16/18 at 11%c. 
Cured bellies were available at steady 
prices. There appeared to be some 
broadening of inquiries for D. S. bellies 
late this week, mainly heavies; list was 
steady with previous week and product 
firmly held. Cash clear bellies closed in 
the pit on Thursday at 9.00 nominal. 
Supply of light D. S. fat backs is lim- 

(Continued on page 27.) 


PORK EXPORTS CONTINUE TO RISE 


ey of pork continue to show 
an increase over imports and dur- 
ing November, 1938, the quantity of 
pork imported was 7,000,000 Ibs. less 
than the export. For the first 11 months 
of 1938 exports of pork totaled 87,573,- 
669 lbs. while imports totaled only 47,- 
501,008 lbs., which makes a trade bal- 
ance in favor of this country of 40,000,- 
000 lbs. on this product alone. The 
amount exported in the 11 months was 
31,000,000 lbs. above the export in the 
like period of 1937. 


While the volume of lard exported in 
November, 1938, was slightly less than 
in the same month of 1937, total lard 
exports for the 11 months was 71,000,- 


000 lbs. more and totaled 185,405,004 
Ibs. While this is not a large volume of 
lard exported in comparison with some 
earlier years, it does show a distinct 
upward trend in the outlet abroad for 
this product. 

Beef imports continued well above ex- 
ports but the total volume was not large 
as the United States is operating on a 
self-sustaining basis so far as beef is 
concerned. 

Imports and exports of pork, beef, 
sausage and lard, as reported by the 
U. S. Department of Agriculture for 
November and the first 11 months of 
1938, with comparisons, were as fol- 
lows: 


MEAT AND LARD IMPORTS AND EXPORTS. 























PORK. 
Nov., ’38, Nov., '37, 11 mos., '38, 11 mos., ‘37, 
Imports— Ibs. Ibs. Ibs. Ibs. 
PS GRO: cuaivcccevanteneanats <+.00550060 830,694 981,127 4,036,606 19,768,469 
Hams, shoulders and bacon................ 3,397,008 3,277,446 40,014,810 44,139,738 
Pork, pickled, salted and other............ 182,778 602,183 8,449,592 5,680,784 
ME oo ses taxsaccoecn "8,910,480 4,860,756 “47,501,008 69,588,991 
Exports— 
rr ree 1,772,478 686,927 7,819,154 3,295,836 
Cumberland and Wiltshire sides........... 287,198 = = ..eeeeee 1,255,326 42,353 
Hams and shoulders....................... 5,288,206 4,900,706 48,805,759 35,778,793 
SE S nucd secu ekancsocbacceeul wuneceuaunbe 1,298,520 299,324 8,819,606 2,368,298 
SED, tipbecahasaddesse ikon endnncoadncee 1,677,998 1,359,469 13,039,775 7,936,838 
EE Sioa 60:50 46500 6500664004064 ate EOSS 741,869 546,814 7,834,049 6,553,855 
I soho cass ca cseiiaa woe 11,066,264 7,798,240 87,573,669 55,975,973 
LARD EXPORTS— 
ee eT eee ee 18,467,154 185,405,004 114,482,597 
Sausage Exports— 
ED chekictanene6s 4496s 06 RK 4% 243,849 154,453 2,309,298 2,476,173 
Sausage ingredients .............. ; 147,888 118,704 1,669,957 1,201,921 
BEEF. 
Imports— 
BOE: SED, KK 05 00 beaweawseeeeewesesesien 149,823 412,466 1,464,040 4,247,563 
Re 9,574 8,727 98,366 180,776 
Beef and veal, pickled or cured............ 10,146 9,318 1,460,231 1,664,453 
Weck, GHMBROE cccccssceccvesvocccovescceses 5,945,659 6,968,411 71,778,202 84,731,726 
RE DE GE Fie 66 60 :0:8 600606000000 6,115,202 7,398,922 74,800,839 90,824,518 
Exports— 
ee GE WORE, Wik. ve se scccdccascescases 518,351 230,669 4,063,224 4,126,875 
ED ck erceneseceskeinadeent<ones - 515,770 260,913 6,289,172 5,066,752 
NE, GHGS. 0.00 ch cs 6s cnweddcrerveareeess 162,720 213,527 1,846,742 2,481,285 
Deted Baek GES: Wher cvcsvccacveccesenseee 1,191,841 705,109 12,199,138 11,674,912 
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for modern packers! 


ADELMANN 
Foot Press 


Applies correct 
pressure to retain- 
ers to insure per- 
fect product. Stur- 
dy and efficient. A 
real cost cutter. 


The Adelmann Ham 
Boiler — The Kind Your 
Ham Makers Prefer. 





She py yy, 
pute 


Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 
ern, efficient Adelmann 
Ham Boilers. Complete 





trade - in schedules and —" 

helpful ham boiling hints 

are contained in the new Cleans all types of 

Adel hook! “The retainers quicker, 

Modern Method.” Send ECE, SESE SE. 
cheaper. Cleans 


for your copy today! even neglected 








boilers! 


Office and Factory 


Chicago Office: 332 S. Michigan Ave. 








er Nn) 1 
¥ 

Un ) 5 ont 
ofan etl: Mb. 











HAM BOILING EQUIPMENT 











Adelmann Ham Boiling Equip- 
ment incorporates all modern 
features to insure maximum 
profit from boiled hams. 


Adelmann Ham Boilers are 
sturdily built for long service, 
offer exclusive advantages for 
insuring profits. Close fitting 
cover, elliptical yielding 
springs, tilt-proof cover, easy 
cleaning — each of these fea- 
tures helps produce boiled 
hams of superior quality that 
bring in profits. 


Adelmann Ham Boilers are 
made of Cast Aluminum, 
Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel 
—the most complete line 
available. 


Write for details! 











Port Chester, New York 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 




















SALES OFFICES 


CHICAGO, 117 West Harrison Street 
BOSTON, 185 Summer Street 
CINCINNATI, 3441 St. Johns Place 
PHILADELPHIA, Sth and Chestnut Streets 


SAN FRANCISCO, LOS ANGELES, SEATTLE 
Harry W. Brintnall Co. 





THIS is the BLISS BOX 


Used by Packers for shipping their Fresh and 
Smoked Meats, Pork Loins, Dressed Poul- 
try, Lard, Butterine, Soap Powder and 
other products— 
BECAUSE—They require 11% 
to20% less material— Their re- 
inforced corners make 
them the strongest 
Fibre Containers— 
Their construction 
often permits use of 
lighter weights of 
board—Freight costs 
are lower on account 
of their light weight. 


Letus tell you more about the advantages 
of shipping your products in BLISS BOXES. 


Bliss, Latham and Boston Wire Stitching Machines 
for all Types of Fibre Containers. 


DEXTER FOLDER COMPANY 


330 West 42nd Street 


They are easy and 
quick to assemble on BLISS 
stitching equipment. 


New York 
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ited, since production has been light and 
market is beginning to show resistance 
to price cuts. The 10/12 and 12/14 were 
down ce on the week but other weights 
were unchanged. 


BARRELED PORK 


Market steady with last week on bar- 
reled pork at Chicago. Sale of half-car 
80/100 fat back pork reported last week- 
end at $13.00, Chicago. New York 
market was steady with mess at 
$25.37 % per barrel and family quoted at 
$20.00. 


FRESH PORK 


Hog Cut-Out Results 


IVE hog prices averaged slightly 
lower during the three market days 
of the current week with product values 
showing little change although cuts 
from the lightest average were a few 
cents higher per cwt. of live hog, while 
those on the medium and heavier 
weights were 6c to 8c lower. On the 
closing day of the session prices showed 
considerable strength and the market 
was higher than the previous week. 


Top at Chicago on the closing day of 
the period was $7.85 and most good 


ward, particularly on heavier averages. 
As a consequence heavy butchers shown 
in the test cut at a loss of over $1 per 
head. 

The test on this page is worked out 
on the basis of live hog and green 
product prices at Chicago, representa- 
tive costs and credits being used. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of January 1: 


‘ light butchers, weighing from 160 to Dec. $1, Nov. 30, Dec, 81, 
Fresh pork market at Chicago was 210 Ibs., sold within a range of $7.60 Pork, bbls, ........ 12,025 11,073 ~—«11,494 


slow and irregular over the weekend 


to $7.85 with kinds weighing up to 250 


P. S. lard, Ibs.'...15,620,676 5,446,398) 


and on Tuesday, but improved at mid- _|bs, at $7.20 to $7.55 and heavy butchers __P. S. lard, made Jan. 

week with more normal movement. weighing from 260 to 300 lbs. moving at 198, Ibs... +. «34,667,949 ponds See 
Prices showed little change Thursday, $7.00 to $7.20. Heavy weights showed  P. S. lard, made Oct. 

although trade was stimulated by the most improvement toward the close <i cakes sail 


smaller hog run and higher values; all 
averages were moving and light product 
was none too plentiful. There was good 
trade in Bostons with little discounting; 


of the period. 


Receipts for the three days at Chi- 
cago and at eleven large markets were 


ie ere 
Other kinds of lard, 

DAR. Sacn cs cbcnsen 4,710,345 3,366,990 4,810,282 
D. S. cl. bellies’... 2,751,279 1,547,279 3,901,895 


167,960 | 


some houses were converting. The 8/10 considerably under those for the four- : pe ys aly Pec ot ies 

loins were up %c on the week at 14%c day period a week ago. At the eleven D. Ge bellew.. .....005 68,000 Scares 

Bostons were about steady at 14%c. markets receipts totaled 243,000 head. py. gh. cl. sides, 

and skinned shoulders were %c higher This was 31,000 less than a week ago, im, <q ea" leat ade vey ae 

ot the 94,000 less than a year ago and 104,000 ‘eet fet oaes.sTo 1,590,621 2,255,008 
; less than two years ago. This shortage pp. s. shldrs. tbs.... ........0 -s-se00 69,699 


SAUSAGE MATERIALS 

Market for fresh regular pork trim- 
mings was slow during most of week; 
demand improved Thursday. Price was 
about steady at around 74@7%c. Pro- 
duction of fresh leans was rather light 
and good demand resulted in prices 4c 
over last Friday. 


(See page 37 for later markets.) 


in receipts resulted in strength in price 
at the close of the period. 


Fresh pork markets showed consid- 
erable fluctuations and are somewhat 
out of line with live hog values, loins 
for example ranging in price from 12c 
to 15¢c per pound, the latter being top 
on light blade-in loins. Trend in most 
major product prices has been down- 





S. P. hams, lIbs.... 
8S. P. skinned hams, 

Ibs. .........+-.-20,117,576 13,828,416 18,986,372 
S. P. bellies, Ibs...16,184,752 13,264,510 14,030,439 
8S. P. Picnics and 

S. P. Boston 

shldrs., Ibs. ..... 6,194,322 2,652,624 3,582,674 
Other cuts of meats, 

BD. cocscicvesieses 8,174,656 5,737,672 6,255,265 

Total cut meats, 

TOR, creweesesee 63,065,772 45,583,113 58,266,298 
1Made since Oct. 1, 1938. 
(See page 30 for SEVEN MARKBTS.) 


6,733,631 9,037,609 






























































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
| ° (Hog prices and product values based on THE NATIONAL PROVISIONER DAILY Marker SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live er per cwt. live per per cwt. 
wt. Ib. alive wt. b. alive wt. Ib. alive 

180-220 Ibs. 220-260 lbs. 260-300 Ibs. 
SIO DIBOR iad s wakccnciadceeun 14.00 14.8 $ 2.07 13.70 143 $ 1.96 13.50 13.4 $1.81 
I Sige i re he et he ede 5.60 112 63 5.40 10.6 57 5.10 10.4 53 
ee re ee 4.00 13.4 54 4.00 13.2 53 4.00 13.0 52 
RAE CONES TD). ooo cicccvccocnses 9.80 13.6 gaan 9.60 12.6 121 9.10 12.0 1.09 
i MG ER. Brenic cit ced eeisieistn costars 11.00 14.0 1.54 9.70 13.9 1.35 3.10 11.5 36 
I RE WE cc. 5, aia. ocorpiw ean Winte oraea ate eres 2.00 8.5 Be ig f 9.90 8.1 .80 
DEIN erin cael’ 5-biae eateries ee 1.00 4.0 .04 3.00 4.2 13 5.00 5.0 .25 
EEE GHD TOWIB. 5 0.65 vcs cc cewesies 2.50 5.3 13 3.00 5.3 16 3.30 5.3 okt 
| SE nr eet 2.10 6.1 13 2.20 6.1 13 2.10 6.1 13 
gt ee ee ee 12.40 6.7 83 11.50 6.7 oat 10.20 6.7 .68 
IE, 55 as5'.9.%sosesersi a one ene emanates 1.60 10.1 16 1.60 10.0 16 1.50 9.9 15 
PEIN, 0 ae ax6:050 sik ona Ree ew aie 3.00 7.2 oe 2.80  P - .20 2.70 7.2 19 
Feet, tails, neckbones............ 2.00 re 10 2.00 Gai .09 2.00 Brea .09 
NE I Mian 5 a pses ie cis. weie vitae’ aces Ayers 31 APetes enue 31 Sin rere ol 
TOTAL YIELD AND VALUE... .69.00 $ 8.03 70.50 $ 7.74 71.50 $ 7.08 
| Cost of hogs per cwt........... $ 7.55 $ 7.21 $ 7.00 
j Condemnation loss ............ 04 04 .04 
Handling & overhead.......... .63 54 46 
TOTAL COST PER CWT ALIVE $ 8.22 $ 7.79 $ 7.50 
pace Ak | 2 36 er ee 8.03 7.74 7.08 
Nd, Sree 19 .05 42 
j A BU Wo 55 i555 oo accents $ .38 $ .12 $1.17 
| 
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is. 43 \ 
@ Store panna will be te because’ th wah Mies 
least cost. Full color now available to sausage ‘mba faceniaye: A 
only few hundred dealer-customers. Cost reduced toa fei: ep 
store per month. Housewives will be told bow to use bologna, smoked: > 0 
meats, meat loaves, etc. in DAILY DINNERS. Plan sells eelated’ eu aD 


oy VO 


items” on each dinner for the retailer, so he will co-operate 100%. 


Now ready to show, the sensational 
merchandising plan built by “TEE-PAK” 
with help of foremost sales experts of'the 
meat packing industry, calculated to 
DOUBLE the per-capita consumption of 
your entire prepared meat line. 

A plan which educates the HOUSE- 
WIFE to use sausage products in DAILY 





D ER to 





+ 

- fat now for the 
he: th ay will and can get dealer 
and real displays. 


‘“ WORKS 365 DAYS IN 1939 


When you spend $1.50 for a nice ham 
poster at Easter, the best you can hope 
for is a 2 weeks’ showing in the window. 

How would you like to get a YEAR- 
ROUND SHOWING of your line of fresh 
and prepared meats, RIGHT AT THE 
POINT OF SALE in the store; in a PER- 
MANENT Chromium or wood fra 
FOR ABOUT THE SAME ae 


alate 
Mt fais 






DINNERS; which, helps: fies RETAILS 
+H 


good measure, they ask friend husband, 
their neighbors and the kids. Would it 
pay you to be right at their elbows, in 
every store you sell, and tell them, for 
instance, “here’s a wonderful BOLOGNA 
dinner for today! Just like a New Eng- 
land boiled dinner, with carrots and 
ons gad copeeoe and turnips and 


iow etn that dinner sictased in 


brilliant colors, from soup to nuts. Do 
you think it will sell two, three lb. chunks 
of bologna where in the past the house- 
wife, MAYBE, once a month used to buy 
lf, or 2 lb. sliced? ... That's why we 
feel we can talk about DOUBLING the 
sales of prepared meats in 1939. 


THIS IS YOUR JOB - ys, 
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ait ae ers will join with you in buying 
cae material and putting the plan into 


successful operation, your share of the 
cost will be ASTONISHINGLY SMALL. 
Mail the coupon, get a pre-view as soon 
as possible. 





N 
we 


FEATURE, THls SLOGAM 


of) th: , pork td 


- moat famous photographers 










service to its custo 














This plan involved enge 
a noted home-economist, 
FRANCES, berecenmsn to J p 


America did the pictures and 
huge price was paid for col 
ing them. Five color printit 
Cards varnished so they can 
kept clean for a year. Fran 
finished so they can be wif 
off with damp cloth. 
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JOE, WHAT SHOULD | MAVE 
FOR DINWER, TOOAY ? 




















without cost or obligation 


caare FRUIT CHF 


BOLOGNA 


Wat few high-spots can be described in this announce- 
a‘ € complete campaign will be worth seeing, because 
Meound and serious 


e Buse the per-capita ; A 
ot if bologna prod- Fito, ny 
(“/ad 


R es a ~" for com- PR F . Vy 
ae " 


ONE OF THE 18 DINNERS 


Bologna, frankfurters, baked ham. bacon, picnics, liver- 
wurst, broiled sliced ham, smoked butts, fresh pork sausage. 
canadian bacon, meat loaves, boiled ham, beef, pork, veal. 
lamb, chicken and steak dinners, 18 in all. In brilliant colors. 
Dinners by Miss Frances Weedman. The key-note “Plan your 
meals around the meat.” Size of frame 18 x 27 inches. 
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FUTURE PRICES 


SATURDAY, DECEMBER 31, 1938. 
LARD— 





Open. High. Low. Close. 
a. ods - 57} 6.60 6.57% 6.5744b 
GP. ces 207 enna eons 7.20b 
May ... 7:30 7.37% 7.30 7.3744b 
July ... 7.47% 7.52 7.47% 7.55ax 
Sep. ... 7.67% 7.70 7.65 7.70ax 
Oct. ses we 7.70b 
MONDAY, JANUARY 2, 1939. 
HOLIDAY. NO MARKET. 
TUESDAY, JANUARY 3, 1939. 
LARD— 
Jan. 6.67% 6.67144 
Mar. ... 7.27% 7.25b 
May 7.45 7.42%b 
July 7.60 60b 
Sept. ... 7.75 7.75b 
WEDNESDAY, JANUARY 4, 1939. 
LARD— 
Jan. ... 6.62% 6.67% 6.621% 6.65 
Mar. ... 7.30 7.30 7.27 %y 7.274%ax 
May -7.40-42% 7.45 7.40 7.42%ax 
July ... 7.60 7.62% 7.60 7.62%ax 
Sept ewes one 7.75b 
Oct 7.80n 
THURSDAY, JANUARY 5, 1939. 
LARD— 
6.60 6.57% 6.60b 
7.25 7.22% 7.22% 
7.40 7.37% . ry 
t.vdeo 





LARD— 

Jan. ... 6.60 6.70 6.60 6.6214b 
ee. cco Ge 7.27% 7.22% 7.22Y%ax 
May 7.37% 7.40 7.35 7.35b 
July 7.55 7.57% 7.52% 7.52%%b 
i sot «anaes. sGeeea  Samann 7.70ax 
Pe cease apexes | _ Seabee . lanes 7.T7%ax 


Key: ax, asked; b, bid; n, nominal; —, split. 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 











From 
Week Week ~~ 1 
ended ended 
Dec. 31, Dec. 31, ~ °31, 
1938. 1937. 1938. 
PO 

To bbls. bbls. bbls. 
United Kingdom.......... ke wee 80 

TURE céccccusescccece eee eee 30 

BACON AND HAMS. 

To M Ibs. M Ibs. M ibs. 
United Kingdom 8,714 4,882 34,382 
Continent ...... ose 221 one 3,407 
WEE SEED secucccsecess 2 34 45 
B. N. A. Colonies 2 ven 5 

aS eee 3,939 4,916 37,839 

LARD. 

To M Ibs. M Ibs. M Ibs. 
United Kingdom 3,459 2,050 25,552 
Continent ........ eee 123 675 2,141 
Sth. and Ctl. Americ ° 242 48 1,786 
+ Indies . 85 355 729 

A. Colonies eee eee 1 

DO ceccctencsecesests 3,909 3,128 30,209 

TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard 
bbls. M Ibs. M Ibs 

From 
wiavecvecesteus wee 383 1,903 
Se GD. cccccceceeee one ees 321 
We Me BOEEDvccescceccce eee 2,224 1,314 
TREE. covese Ctenecevove eee 1,332 371 
DE WOE. wo ccveeccsece< 3,939 3,909 
Previous Week ......... eee 3,618 2,268 
2 weekS G£0........c.00. ooe 8,426 3,849 
Cor. week 1987........... ° 4,916 3,128 

SUMMARY NOV. 1 TO DEC. 31, 1938. 
1938. 1937. 
Pork, M 106... .ccccccscccccccvcce 6 eee 
Bacon and Hams, M Ibs.......... 37,839 23,393 
BOG, TE Di ceccesccvvsevcvcessee 30,2 37,235 
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CASH PRICES 


Based on actual carlot trading Thursday, 
January 5, 1939. 


REGULAR HAMS. 


Green. °g.P. 

ROPE errr rs me 17%n 17% 

SED -aaiepdonniues.0 cde une 7 17% 
MED écaveecssuseevetcecns 5 16 

DME s6cdecdcrevccevevdves 15% @15% 15% 

er 4 eee 








Green *S.P. 
DE -teerhs00s-emadedcemkewn 14 15 @15% 
CO a Se 13% 15 @15% 
POSER Sep aes: 13% 15 @15% 
ge Sere oe 14 wee 
Be Bes ctccesvcceesse 14 eee 

















STOCKS SEASONALLY HIGHER 


Stocks of meat on hand at seven large 
packing centers on December 31, 1938, 
showed seasonal increases over those of 
a month earlier. Lard stocks continued 
the increase begun some months ago 
with the increase in hogs processed, and 
on December 31 were the third highest 
for that date in the past 5 years. Pickled 
ham stocks were the lowest in 5 years. 
Supply of S. P. skinned hams was 
slightly larger than at the end of 1937 
but were well below the supplies on 
hand at the end of 1936 and 1934. 


However, in view of the increase from 
month to month in hog slaughter, stocks 
are surprisingly low. Dry salt meats on 
hand are below those at the end of last 
year but the tonnage of all meats stored 
at these points is only 12,600,000 Ibs. 





















*s.P larger. These stocks have been put 
Z. down at costs rather well in line and it 
16% should be possible to move them into 
15%4@15% ie consumption profitably, particularly if 
16 a considerable percentage of the spring 
1% pig crop has been marketed. 
2% 1 ° ° 
2" @12\% ie Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
ities as Joseph and Milwaukee, on Dec. 31, 1938, 
124 with comparisons: 
1 
11% Dec. 31,38, Nov. 30,°38, Dec. 31, 37, 
11% Ibs. Ibs. Ibs. 
i Total S.P. meats. 107,035,870 75,896,773 96,185,660 
Sh t St k ice tte Total D.S. meats. 17,256,042 9,536,029 17,752,577 
Short Shank %e over. Other cut meats.. 15,542,518 10,320,486 13,301,977 
BELLIES. Total all meats. .130,894,490 95,768,288 127,240,214 
. Fi. Oe Sl nccdcces 61,098,984 46,625,969 20,012,218 
agnare cut aceninen) Other lard ...... 10,994,662 7,317,509 9,252,304 
Green. *D.C. ‘Total lard ....... 72,093,646 53,943,478 29,264,522 
15 15% S.P. regular hams 15,509,596 13,783,241 18,721.675 
ie 18% $.P. skinned hams 40,710,612 26,561,407 37,691,260 
1213 18% 8S. P. bellies..... 38,903,959 30,441,307 31,837.797 
ea 12% _—‘S. P. pienics..... 11,813,232 5,026,818 7,882,228 
11 12 D. S. bellies. 9,723,582 4,937,895 9,946,959 
% % 
_ D. S. fat bac ks. 7,205,460 4,412,134 7,452,619 
*Quotations represent No. 1 new cure. 
D. 8S. BELLIES. 
Clear. Rib. 
DED ccnrvicveceenceseseads 10n . 
WAS CLI 9%n ‘1: MEAT IMPORTS AT NEW YORK 
 weecseseeeseereesce ce 9% ecco 
SEER Stee eatecrereees Dore ° : Imports for week ended December 30: 
| Grateanneceeset ae ei pea 
ye eceteoreiueesereaonen : 64 origin. Commodity. Ibs. 
wag Sa es et me Anguntinn—Gonaed, copnet et..- Leesinem «+++ 69,074 
Roast beef in tins 
D. 8. FAT BACKS Brazil—Canned corned beef....... 
BB ccc ee cece cece eee eereeeeeeeenees 5 Canada—Fresh chilled pork cuts.......... 
8 10 Coes ee reeneedeceEceceveceseeosece 1M —Fresh frozen ham.............e- 
10-12 TTT T CT TTT TT . 5% —Fresh frozen beef livers 
bot See ee eee errr 54%4@ 5% —Smoked sausage ........scccceees 
gen settee tenet eee e eee neeeeeeeeeeeees +14 —GGked BACOE. ..0.cscccsevccccese 
18-20 SRR Mae 4 Te Shea 6%, Denmark—Cooked sausage in tins. 
__ Reereminn eter seecunacnaarin 7 ooked ham in tins... 
England—Meat paste in jars.............. 
OTHER D. 8. MEATS. France—Liverpaste in tin8...........2e+++- 
. x Germany—Smoked sausage ..........++.++ 
Extra Short Clears........... 35-45 8%n . - 
. —Tinned oxmouth salad.......... 
Extra Short Ribs. — .35-45 8ton es 
Regular Plates .. ; 6. 8 7a Holland—Cooked ham in tins.............. 
Clear Plates . 4- 6 5% Hungary—Cooked ham in tins............. 60,269 
Jowl Butts 6 —Cooked picnics in tins.......... 28,478 
} nt Square ae s a —Tinned cooked pork loins........ 6,444 
treen Rough Jowls........... 5%@ 6 Irish Free State—Smoked bacon........... 4,470 
Lithuania—Cooked ham in tins............ 14,609 
LARD. —Cooked picnics in tins......... 9,622 
I ON oo oko ccsccscvcsscucees 6.65n —Tinned luncheon meat......... 720 
PR ES Bcc vcvccccevencscecsvese 6.42%n 
Raw Teat eI 80a Poland—Smoked bacon .... : 
=i, BP. BOC... cc cccvccccccoeccesese 
—Cooked ham in tins............... 738 
—Cooked pork butts in tins........ 9,232 
—Cooked picnics in tins............. 54,181 
—Cooked pork loins in tins.......... 11,802 
—Cooked sausage in tins........... 642 
CHICAGO PROV. SHIPMENTS Switzerland—Beef extract ................ 2,240 
-_ * * Week ended December 16, 1938— 
Provision shipments from Chicago for Irish Free State—Smoked bacon........ ° 4,540 
week ended December 31, 1938, were: Italy—Smoked sausage ......... ee 120 
~ ae 9 
Week Previous. Same aes tas 8 
Dec. 31. Week. Week ‘37. Lithuania—Smoked bacon .......-...-++++ 1,757 
Cured Meats, Ibs...10,500,000 14,144,000 10,903,000 et 95,349 
Fresh Meats, Ibs...37,410,000 48,999,000 44,254,000 Facies wicnine me te. 
Tare, BS. «2 ccceves 2,107,000 4,063,000 3,550,000 —Cooked luncheon meat in tins.. 1,440 
The National Provisi J y 7, 1939 























There Is A “WILLIAMS” Mill Fer 
.. . Every By-Product— 
Grinding Job 





SEND SAMPLES ... OF YOUR 
LARD AND SHORTENING CARTONS 


PLetew. Machines wit 








The WILLIAMS “AK” 


No grinder made equals the 
“AK” for grinding meat scrap, 
cracklings, tankage and similar 

roducts. Not will it grind 

igh grease content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
and keeps the material cooler 
than by any other method. The 
chisel edge hammers cut through 
and grind with less effort and 
have no trailing edge to rub, 
heat by friction and cause the 
grease to flow. 


Nine sizes of the “AK” grinder 
are available for every by- 
product grinding job. 

@ Write for Bulletins Today @ 


THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North NinthSt. - ST. LOUIS, MO. 


FEATURES INCLUDE 


® RENEWABLE GRINDING 
PLATE 


@ ANTI-DULLING DISCS 

@ CHISEL EDGE HAMMERS 
@ QUICK CHANGE SCREENS 
® HINGED COVER 


®@ GREASY CRACKLINGS DO 
NOT CLOG 


Sales Agencies in All Principal Cities Including 


SAN FRANCISCO 
326 Rialto Bidg. 


CHICAGO 
37 W. Van Buren 


NEW YORK 
15 Park Row 








FX saline 
(amet: VX 


PATENT CRUSHERS GRINDERS SHREDDERS 


small M&M HOG 


especially developed for 
the small renderer! 

































This new yHOG perf allithe 
duties of the larger M&M 
machines . . . but witha 
smaller capacity for small 
renderers and animal food 
manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 












Builders of Machinery Since 1854 


MITTS & MERRILL sire. 








pen 
CRACKLINGS 
BONES, DRIED BLOOD 
TANKAGE and 
OTHER BY-PRODUCTS 











Grind cracklings, tankage, 
bones, etc., to desired fine- 
ness in one operation. Cut grinding costs, insure more 
uniform grinding, reduce power consumption and main- 
tenance expense. Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 Ibs. hourly. Write 
for catalog No. 302. 





504 INDIANA AVE., AURORA, /NDIA 
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HANDLE THEM ECONOMICALLY 















This 
machine... 
SETS UP the cartons 


It can be made adjustable to 
handle your various carton sizes. This 
Requires one operator...sets up 
30-40 LARD and SHORTEN- 
ING cartons per minute. Other 
models available to meet pro- 
duction requirements. 





machine... 
CLOSES the cartons 


It can also be made adjustable 
to handle various carton sizes. 
Requires no operator. . . closes 
30-40 LARD and SHORTEN- 
If you will investigat i t to ING cartons per minute. Other 
meet your production schedules, you models also available to meet 
will find your carton packaging costs producti qui ts 

can be — reduced. Write for com- 

plete information today. 


PETERS MACHINERY CO. 


4700 Raveriswood Avs. Chicago, Ill. 
































Follow the New Year's Trend to 


a | 


BEEF CLOTHING 


PATENT APPLIED FOR 
LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 


Cleveland Ohio 

















AT 
Tearn 
6S, Ne. 














707 North Western Ai 


Chicago. Ill. 
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ACTIVATED CARBON 


Produces a good lard from Sweet 


| Mh. 


Pickle Fat by removing undesirable 
— color, odor and taste through phy- 
ay Tao] Mole ltolgelitela) 


i} 
(i 2.) INDUSTRIAL CHEMICAL SALES 


A 6 DIVISION WEST VIRGINIA PULP & PAPER COMPANY 


230 Park Avenue 


WA CHICAGO 
| 205 W. Wacker Drive 1 


PHILADELPHIA 
322 Widener Bidg 


New York 


CLEVELAND 
417 Schofield Bldg 


PAM 











New Help For Meats 


(Continued from page 12.) 


The display has been designed with 
plenty of imprint space on the three 
visible sides. Imprinting is done in bold 
face type, which plainly tells the house- 
wife whose product she is sampling. 
Cost has been worked out so as to make 
it possible for a packer or sausage 
manufacturer to see that every retailer 
on his list features his products on one 
of these selling “Taste-It” displays. 


Film Features Merchandising 


To emphasize the importance of good 
merchandising as a means of increasing 
meat and sausage sales the Visking 
Corp. has also produced a sound film 
which is now being shown with portable 
projection and sound equipment by the 
company’s salesmen. More than 125 
different scenes, many in full colors, 
contribute to what many who have seen 
this film say is an outstanding educa- 
tional job. Concerned solely with the 
sausage industry, this new film covers 
in detail not only production but the 
advertising, selling and merchandising. 

Competitive food items are brought 
into the picture. The importance of 
identification is explained in detail. The 
show lasts about 20 minutes, and sau- 
sage manufacturers will find it worth 
while as a means of instilling greater 
enthusiasm into their organization to 
have their key men view this film when 
the Visking man arrives with it. 
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SWIFT VACATION PLAN 


Vacation plan for hourly and piece- 
work employes which was used by Swift 
& Company in 1938 has been approved 
by the company’s board of directors for 
1939. The plan provides one week’s 
vacation with pay for men and women 
with two years or more of continuous 
service; two weeks’ vacation for men 
and women of five years or more con- 
tinuous service, and three weeks’ vaca- 
tion for women of 15 years’ continuous 
service and men who have had 20 years 
of service. Vacation pay will be based 
on a standard work week. 








NEW QUOTA AND HAM EXPORTS 


ou ham and shoulder capeets to United King- 
om compared with new quota under trade pact.) 


New 
1934 Quota 


1935 
1936 1937 


Quantity of American hams to be allowed 

entry into United Kingdom is to be not 

less than 56,000,000 Ibs. a year under new 
trade agreement. 





DECEMBER MEAT TRADE 


Closing a year in which meat con- 
sumption increased approximately 314 
Ibs. per capita, on the average, the 
wholesale meat trade during December 
was marked by a continuance of the 
relatively heavy production which has 
characterized recent months, says the 
Institute of American Meat Packers. 


Although advancing somewhat dur- 
ing the last few days of December, 
wholesale prices of pork and veal at the 
end of the month were slightly lower 
than those prevailing at the beginning. 
Prices of beef were steady to lower and 
lamb prices were about the same as at 
the beginning of December. 


Although production of beef, veal, 
and lamb is estimated to have been 
slightly smaller in December this year 
than in the same month a year ago, this 
decline was just about offset by an in- 
creased production of pork. As a result, 
the aggregate production of meat in 
December was about the same as last 
year. Lard production was somewhat 
larger than a year ago. 

In the United Kingdom, with good 
demand for American hams for the 
Christmas holidays and with light sup- 
plies, realizations were somewhat better 
than in the domestic market. Whole- 
sale prices of bacon remained steady 
during the month. There were fairly 
heavy sales of lard and prices held 
steady. Quotations were only slightly 
below those in the domestic market. On 
the continent, trade in American prod- 
ucts dropped off during the month and 
business was very quiet. 


BEEF IMPORTS DECLINE 


Imports of cattle and beef on a 
dressed weight basis during the first ten 
months of 1938 were about 27 per cent 
less than in the like 1937 period, ac- 
cording to the U. S. Bureau of Agri- 
cultural Economics. Imports of cattle 
and beef on a dressed weight basis 
amounted to only 5 per cent of federally 
inspected slaughter of cattle and calves 
(dressed weight) against 6.9 per cent 
in the first ten months of 1937. 

The bureau reports imports of cattle, 
canned beef and other beef, and fed- 
erally inspected slaughter of cattle and 
calves, all on a dressed weight basis, as 
follows: 


Cattle C'd. Beef Other Beef  Insp'd 


Imports Imports Imports Slaughter 

M Ibs. M Ibs. M Ibs. M Ibs. 
1938*.... 92,488 131,665 2,798 4,495,402 
1937*.... 148,044 155,527 5,624 4,476,511 
ee 153,600 176,194 6,592 5,874,285 
1936. . 127,075 175,607 6,200 5,969,908 
1935..... 105,009 152,526 10,248 5,167,023 


*First ten months only. 


FRANKFURT MANUFACTURE 


This important process is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 
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TALLOW.—The tallow market at 
New York was moderately active and 
steady during the past week. Turnover 
in extra was estimated at about 250,000 
Ibs. at the unchanged price of 55c, de- 
livered. Consumers took hold in a mod- 
erate way at the previous sales level, 
but offerings were not large nor press- 
ing. Producers’ ideas were %c above 
buyers and there was a tendency to 
move cautiously. 


The improved tone in some other com- 
modities had some influence on senti- 
ment in tallow, but the market’s main- 
stays were the rather well sold-up 
position of producers and the fact that 
soapers must replenish raw stocks fol- 
lowing holiday business. 

At New York, special was quoted at 
53gc; extra, 5%c, delivered, and edible, 
6% @6%c nominal. 

Tallow futures at New York were 
dull, but steady and unchanged to 5 
points higher on the week. 

Foreign tallow offerings at New York 
were off 15 points during the week. 
South American was quoted at 3c; 
No. 2, 3c, and edible, 3.40c., all c.i-f. 


There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, January-February shipment, 
was off 3d at 16s3d, while Australian 
good mixed, January-February ship- 
ment, was also off 3d at 17s. 

Trade in tallow was quiet at Chicago 
during the past week but prices were 
firm with sellers asking top prices and 
buying interest somewhat moderate. 
Tank special sold last weekend at 5%ce, 
Chicago. Two tanks No. 1 moved Tues- 
day at 5%4c, Chicago, prompt. Buying 
interest for immediate limited, but in- 
side prices obtainable for February de- 
livery. Prime tallow was salable at 
5%c for January on Thursday. Buyers 
bid 5%c for special, but 5%c asked. 
Tank No. 1 sold at 5%c delivered. Chi- 
cago quotations, loose basis, on Thurs- 
day: 


Edible tallow .... ..5% @6 

Fancy tallow ... 5% @5% 
rime packers .. 514 @% 
Special tallow 54 @5% 
No. 1 tallow. 5% @5% 


STEARINE.—The market was steady 
and unchanged at New York at 6%c, 
ex-plant. Stocks were reported to be 
pretty well cleaned up. 

The Chicago market was quiet and 
steady. Prime was quoted at 6c. 


OLEO OIL.—Demand was rather 
slow and the market easier at New 
York. Prices were down *% to %ec with 
extra quoted at 7%@8c; prime, 74@ 
7c, and lower grades 7@7%c. 

The market at Chicago was quiet and 
steady. Extra was quoted at 8c and 
prime in tierces at 7%c. 


LARD OIL.—The market was quiet 
and steady at New York. No. 1 was 
quoted at 8%c; No. 2, 8%c; extra, 9c; 
extra No. 1, 9c; extra winter strained, 
9%c; prime edible, 10%c and inedible, 
9%4c. 


(See page 37 for later markets.) 


NEATSFOOT OIL.—The market was 
quiet and unchanged at New York. 
Cold test was quoted at 15%c; extra, 
9c; extra No. 1, 8%c; pure, 10%c, and 
prime, 9c. 

GREASES.—A moderate trade passed 
in greases at New York during the 
week. Prices averaged about %c higher, 
with yellow and house trading at 5%c. 
Consumers were moderate buyers. 
Offerings from producers were not large 
nor pressing, but sellers appeared to 
have a moderate amount of unsold ma- 
terial on hand. 

At New York, yellow and house was 
quoted at 5%c; brown, 4% @4%%ce, and 
choice white, 5%4c. 

Grease market at Chicago was quiet 
but prices were up %c this week. White 
grease sold last weekend at 5'%c, Chi- 
cago, late January. Good brown grease 
was salable around 4%c, Chicago. White 
grease moved Wednesday at 5'4c, Cin- 
cinnati, January delivery, and on Thurs- 
day at 5%c, Chicago and Cincinnati. 
Quotations on Thursday were: 


Choice white grease.................. . @5% 
A-white grease ......... guidésote ‘ @5% 
i OE ET OES OET : : ‘ @5% 
Yellow grease, 10-15 f.f.a.... 5 @5% 
Yellow grease, 15-20 f.f.a... sae @1% 


Brown SrTeGse ... 2.020. 4! % @4% 


BY-PRODUCTS MARKETS 


Chicago, January 5, 1939. 

Demand continues good for animal 

protein materials but buyers’ ideas not 

quite so strong. Glue stock market 
quiet; hair market nominal. 


Blood. 


Sales of blood ranged from $3.50@ 
3.60. 


Unit. 
Ammonia. 


ney ar er $ 3.50@ 3.60 
Digester Feed Tankage Materials. 
Digester tankage market strong at 

higher prices. 


Unground, 11 to 12% ammonia...... $ @ 4.00 
Unground, 6 to 10%, choice quality... 4.10@ 4.15 
Ee WERT cca et iwenvepecercuteses @ 2.60 


Packinghouse Feeds. 


Good demand reported for animal 
feeds at quoted prices. 


Carlots. 

Per ton. 
Digester tankage meat meal, 60%....$ @60.00 
Meat and bone scraps, 50%....... @55.00 
RPE ov os oueeseer edocs @70.00 
Special steam bone-meal............. @50.00 
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Bone Meals (Fertilizer Grades). 
Bone meal market largely nominal. 


Per ton. 
Steam, ground, 3 & 50........ $24.00@25.00 
Steam, gromnd, 2 & Bi oo... .cececee 21.00@22.00 


Fertilizer Materials. 
Market on fertilizer materials quiet. 


Per ton. 
High grd. tankage, ground 
FOGILG GM. cccccccccvecceccccses $ 3.50@ 3.60 
Bone tankage, ungrd., per ton.... . 22.50@25.00 
RT eer ee @ 2.85 


Dry Rendered Tankage. 


While demand for cracklings is good 
and some sellers are holding for 
stronger prices, quoted prices represent 
mid-week sales. 


Hard pressed and expeller unground, 


Xk A err $ .75@. .80 
Soft prsd. pork, ac. grease and qual- 

Pals. SUED Siw swe sewces sae bn Seems ce @47.50 
Soft prsd. beef, ac. grease & qual- 

OS, GD) nana nsudausseasauntunaers @40.00 


Gelatine and Glue Stocks. 


Gluestock market nominal. 
Per ton. 


er ye @20.00 
eee ee ee @ 16.00 
Cattle jaws, skulls and knuc tee. @22.00 
Hide trimmings 2... .ccccccccccosces @12.00 
Pig skin scraps and trim, per Ib., l.c.1L 8@ 3%e 


Horns, Bones and Hoofs. 


Market on horns, bones and hoofs 
good at quoted prices. 
Per ton. 
Horns, according to grade..... $35.00@60.00 
Cattle hoofs, house run.... 28.00@30.00 
PE can wkG heen Nwoawens soa 16.00@18.00 


(Note—foregving prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Hair market quiet and largely nom- 
inal. 


Winter coil dried, per ton.... 
Summer coil dried, per ton.... 


$35.00@ 40.00 
22.50@25.00 


Winter processed, black, Ib......... 6@ 6%e 
Winter processed, gray, Ib...... 5@ 5%e 
Ce a re ee 1%@ 2c 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, January 4, 1939. 

The last sale of ground dried blood 
was at $3.30 per unit of ammonia, f.o.b. 
cars New York. South American is 
offered at $3.00 to $3.10 per unit, c.i.f. 
Atlantic Coast ports for January-Feb- 
ruary shipment from points in South 
America. 

Unground feeding tankage sold at 
$3.35 and 10c, f.o.b. local shipping 
points, with no spot material being 
offered. 

The feeding buyers are very active in 
taking on materials but the fertilizer 
buyers are a little slow. 
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FERTILIZER PRICES 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Jan. 


to June, 1939, inclusive............ @28.00 
Blood, dried, 16% per unit........... @ 3.30 
Unground fish scrap, dried, 114% am- 

monia, 15% B. P. L., f.o. b. fish 

SROGNEF  cccctccccdcececeecezcosecees nominal 
Fish meal, fore ign, Ile % ammonia, 

10% B. P. L. Be enacteeces ees @48.50 

Jan. x Hates ag bvbenebedeemseuseere @48.50 


Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.50 & 50c 
Soda nitrate, per net ton; bulk, Jan. 

to June 1939 inclusive, ex-vessel 


Atlantic and Gulf ports........... @27.00 


Oy Bes CI occ ccccedusenscesece @28.30 

Se BERT. GRD ec cc ccccveccsvccccces @29.00 
Tankage, ground, 10% ammonia, 10% 

We Be. Eiey. Cec cccvevccsuceecesne 3.25 & 10c 
Tankage, unground, 10-12% ammonia, 

IS GB. P. Un, BUM. cc ccccesccccece 3.35 & 10¢ 


Phosphates. 
Foreign bone meal, steamed, 3 and 50 





Se, MF Ws, GE Baccecccecevesseve @22.75 
Bone meal, raw, ip? % and 50%, in 

bags, per tem, C.1.£...cccccccccccccs @26.00 
Superphosphate, ae f.o.b. Baltimore, 

per ton, 16% Mas ierdasatteraces @ 8.00 
Dry Rendered Tankage. 

50% protein, unground............... 67%@ T0c 
60% protein, unground...........+.+++ 70 @72%e 
TUESDAY, January 3, 1939, 

High. Low. Close. 
January aaa aca 5.60 bid 
February 5.65 5.65 5.63 bid 
Marek 2.0.0. 5.65 bid 
BE tstecedeck oneeweue 5.70 bid 
SEBO cccecsccccccccese oeee tees 5.70 bid 

WEDNESDAY, JANUARY 4, 1939. 
SOMGERG cccccceccecece 5.60@5.75 
February ............. 5.60@5. 
DE cat edveeukereees 5.65@5.85 
SE Cheéabenweveewans 5.65@5.85 
DEE eéaceercencecoans 5.70@5.90 
BD 6cccecerscervenes ewes owe 5.70@5.90 
THURSDAY, JANUARY 5, 1939. 
DED ovis vtstecedues ‘ 5.60@5.75 
February ceeverscescoee “one watne 5.60@5.80 
rrr wham + 5.65@5.85 
Dn Cracecerhersena ae 5.70@5.90 
SE ciinedadevsueuboes _ 5.70@5.90 
FRIDAY, JANUARY 6, 1939. 

SEE oc cvcccececses “eee eae 5.60@5.75 
OED cscsvccecsvecens wes . 5.65@5.85 
MEE secadccveueseveere 5.70@5.90 
pO rere ere 5.70@5.90 


1937 RENDERING CENSUS 


Value of production in the grease 
and tallow rendering industry (not in- 
cluding meat industry production) 
jumped 31.2 per cent between 1935 and 
1937, totaling $52,268,767 in 19387 
against $39,836,202 in 1935 and $26,238,- 
320 in 1933, according to the Census of 
Manufactures for 1937. There were 266 
establishments in the industry in 1937, 
259 in 1935 and 201 in 1933. 


The number of wage earners em- 
ployed in this industry in 1937 was 
5,200, an increase of 9.2 per cent com- 
pared with 4,761 reported for 1935 and 
30.4 per cent above the 3,988 employed 
in 1938. Wages paid in 1937 amounted 
to $6,763,308, an increase of 25.5 per 
cent over $5,389,829 in 1935 and 65.0 
per cent above the $4,098,663 paid in 
1933. 

Industry costs for materials, supplies, 
containers, fuel and purchased elec- 
trical energy amounted to $32,980,190 
in 1937, $22,213,977 in 1935 and $14,- 
141,142 in 1933. The value added to 


products by the industry’s operations 
amounted to $19,288,577 in 1937, $17,- 
622,225 in 1935 and $12,097,178 in 1933. 

The industry, as classified for census 
purposes, embraces those establish- 
ments engaged primarily in rendering 
grease and soap stock, chiefly from ani- 
mal fat, bones, meat scrap, etc., and in 
rendering tallow from fat. The statis- 
tics for this industry do not cover the 
large production of grease and tallow by 
meat packing establishments. 


RATE REVISION REFUSED 


Revision of railroad freight rates on 
fresh meats in carloads from Madison, 
Wis., to various points in central terri- 
tory east of the Illinois-Indiana line was 
rejected by the Interstate Commerce 
Commission this week in Oscar Mayer 
& Co. vs. B. & O. et al. (No. 27954). 
The packer had attacked existing rates 
as unjust and unreasonable and sought 
such reductions as a rate of 59 cents 
from Madison to Buffalo instead of 64.5 
cents and 42 cents to Indianapolis in 
place of 44.5 cents. 


TEST AAA VALIDITY 


Constitutionality of marketing quota 
provisions of the present Agricultural 
Adjustment Act will be reviewed by the 
U.S. Supreme Court. The test case was 
brought by tobacco growers against a 
federal court decision that the quota 
system and penalty taxes are consti- 
tutional exercise of the power of the 
federal government to regulate inter- 
state commerce. While quotas have 
been authorized for five major crops, 
they will be applied only to cotton in 
1939, since producers of other commodi- 
ties have rejected them. 


SOUTH AFRICA AIDS EXPORTS 


Under a livestock and meat market- 
ing scheme recently drawn up for the 
Union of South Africa a tax may be 
levied on all animals slaughtered there. 
The proceeds will be used to pay a 
bounty or premium on the export of 
slaughter cattle and beef. Sixty per 
cent of the levy collected on pigs will 
be used for payment of a bounty on ex- 
ports of pork and sheep. 


LARD AND GREASE EXPORTS 

Exports of lard from New York City, 
week of December 31, 1938, totaled 
1,902,037 lbs.; tallow, none; greases 
501,200 lbs.; stearine, none. 


HULL OIL MARKETS 


Hull, England, January 4, 1939.—Re- 
fined cotton oil, 21s 6d. Egyptian crude, 
18s 6d. 





POULTRY A BIG FACTOR 


Poultry dressed and packed during 
1937 by the poultry dressing and pack- 
ing industry totaled 451,659,229 Ibs. 
with a value of $97,332,316, showing a 
7.7 per cent increase in production value 
over 1935, according to the Census of 
Manufactures for 1937. Output of all 
products by the industry in 1937 was 
valued at $105,841,342 compared with 
$92,944,038 in 1935 and $66,156,977 in 
1933. 


Much of the industry’s production is 
in plants owned by meat packing com- 
panies; a considerable share of the 
poultry killed and dressed in other es- 
tablishments moves through meat pack- 
ing channels for sale. 


There were 533 establishments en- 
gaged in the industry in 1937 against 
562 in 1935 and 437 in 1933. The indus- 
try employed 8,913 wage earners in 1937 
compared with 8,078 in 1935 and 7,471 
in 1933. Cost of materials, supplies, 
containers, fuel and purchased elec- 
trical energy was $87,456,935 for 1937, 
$76,640,622 in 1935 and $51,852,752 in 
1933. 


This industry, as constituted for cen- 
sus purposes, includes establishments 
engaged primarily in dressing and pack- 
ing poultry. The dressing and packing 
of rabbits is included. Some of these 
establishments also prepare and pack 
poultry products such as canned chick- 
en, potted chicken, ete. The industry 
does not include killing of poultry by 
establishments doing no dressing or 
packing, nor dressing of poultry by 
market dealers for whom it is killed 
elsewhere. 


Production of the industry in 1937 
and 1935 was as follows: 


1937 1935 
Ibs. lbs. 
Poultry, dressed and packed 
oo eee 330,190,937 306,316,832 
Turkeys ..........-. %38,575,237 45,236,127 
PD e+teeoneeb ees 5,960,633 7,063,084 
MONE: Wisc ssinaecauws 3,704,862 4,962,377 
Other and unclassified 38,227,560 $14,990,264* 
Otber food products 
$ Value. $ Value. 
Canned poultry ..... 2,334,639 31,968,926 
Potted chicken ..... $59,200 $30,600 
Chicken broth and 
SO  dveeinewenes $2,239,160 2,187,593 
Miscellaneous chicken $379,166 $548,238 
Rabbits, etc. ....... $550,633 $123,303 


*Value, tonnage figures not available. 


NOVEMBER MARGARINE 
PRODUCTION 


Margarine produced during Novem- 
ber, 1938, with comparisons, as re- 
ported by manufacturers, shows a pro- 
duction of about 81 per cent of that of 
November a year ago. 





Nov. 1938, Nov. 1937. 
Ibs. Ibs. 

Production of uncolored 

ee ee 30,098,029 37,361,016 
Production of colored 

TURUMATIRG ccccccccccccce 122,850 113,887 

Total production......... 30,220,879 37,474,903 
Uncolored margarine with- 

drawn tax paid.........29,778,769 38,007,265 
Colored margarine with- 

drawn tax paid.......... 32,948 61,354 
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WEEKLY MARKET REVIEW 








OTTONSEED oil futures were mod- 

erately active and the tone in the 
New York market was firmer this week 
following the year-end holidays. Ab- 
sence of January tenders and a slightly 
better tone in allied and other com- 
modities, as well as strength in the 
stock market, brought some speculative 
buying and covering in cotton oil. There 
was a modest rally from the season’s 
lows made last week. 


Trade was more mixed on a scale up- 
wards and a fair volume of hedge sell- 
ing appeared in the July position. This 
stayed the advance. There was con- 
siderable switching from March to July 
at times at 18 points, part of which 
was thought to have been in connection 
with Brazilian cotton oil. Brazilian oil 
was reported to have sold during the 
week at 4.20c, Atlantic, while Japanese 
oil was quoted at 4.60@4.70c. 

Conditions surrounding the oil mar- 
ket were not greatly changed from 
those which have prevailed for some 
time past. Cash oil and shortening 
demand was fair, but consumers con- 
tinued to buy in a hand-to-mouth way. 
Distribution is reported at a much 
slower pace than last year. 


Growing Lard Competition 


Again during the past week there 
was talk around the ring in regard to 
important shortening consumers having 
switched to pure lard. It is expected 
that distribution of cottonseed oil will 
be restricted until the relative cheap- 
ness of pure lard is corrected. Nearby 
lard continues at about %c per pound 
under cotton oil futures and, owing to 
comparatively liberal current and future 
supplies of lard, nothing better than an 
average annual distribution of cotton- 
seed oil is anticipated for 1937-38. The 
average annual distribution is around 
3,000,000 bbls., whereas the record dis- 
tribution last season amounted to 4,268,- 


000 bbls. 


Cottonseed oil distribution has been 
losing ground each month this season. 
December oil consumption is expected 
to run around 100,000 bbls. behind De- 
cember, 1937, while there is nothing in 
the market news to indicate that Janu- 
ary consumption will make a favorable 
showing compared with January, 1938. 

Both cottonseed oil and lard continue 
to display stubbornness towards down- 
turns around the present levels. While 
it is realized generally that cottonseed 
oil is too high, traders are uncertain 
as to whether the situation will be cor- 
rected by a sharp drop in oil prices or 
by development of a stronger lard mar- 
ket. Some feel that cottonseed oil must 
come down in order to regain its trade, 
and others believe that lard has reached 
a point which more than discounts the 
situation. Some in the trade believe 


that the situation is in the balance and 
will be dependent upon the develop- 
ments surrounding the next cottonseed 
oil crop. 

Moderate trade in Texas crude oil 
was reported at 6%c this week, while 
sales were reported in the Southeast 
and Valley at 64%4c. Nearby crude soy- 
bean oil was quoted at 5@5%c and 
forward shipment at 5% @5c. 

Lard stocks at Chicago during De- 
cember increased 8,699,817 lbs. to a 
total of 56,993,390 Ibs. 

COCONUT OIL.—Demand was re- 
ported to be slow, but the market was 
steady and unchanged at 3c, New York, 
and 25¢¢, Pacific Coast. 

SOYBEAN OIL.—The market was 
rather quiet but steady with nearby 
quoted at 5@5%c. Forward was 54% @ 
5%4c 

CORN OIL.—Scattered offerings 
failed to attract much interest with the 
market quoted at 6c. 

PALM OIL.—Quiet conditions con- 
tinued to rule the market at New York. 
Nigre for shipment was quoted at 3c 
and Sumatra at 2% @3c. 

PALM KERNEL OIL.—Inedible oils 
were dull at New York and quoted at 
3c. 

OLIVE OIL FOOTS.—The market 
was quiet at New York but steady at 
614¢, tanks. 

PEANUT OIL.—Quiet conditions 
prevailed and the market was nominally 
6\6c to slightly higher. 

COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 6%c bid; 
Southeast, 64%4c¢ nominal; Texas, 6%c 
nominal at common points, Dallas, 6%c 
nominal. 

Cottonseed oil futures market trans 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 

New Orleans, La., January 5, 1939. 

Cotton oil futures for late months 
were fractionally higher. Crude, %e 
lb. higher asked, with offerings negligi- 
ble. Bleachable is closely held. Raw 
soapstock and black grease demand ex- 
ceeds current offerings with upward 
trend. Some mills are closing down for 
season while others will follow gradu- 
ally. 

Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, January 5, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $24.50. Basis prime cotton- 
seed oil 64% @6%c depending on loca- 
tion. 
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actions at New York for the week: 


FRIDAY, DECEMBER 30, 1938. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
ee 8 735 728 735 trad 
ee eee a oe 730 nom 
ese 37 749 741 TAT trad 
> eer ee ee -— es 747 nom 
pears 41 759 751 757 759 
SND. c:cdedeweseee oe os 28 757 nom 
ME aetehsahew ee 66 767 761 767 trad 
Us. 06s00860see% en << oe 767 nom 


SATURDAY, DECEMBER 31, 1938, 
HOLIDAY, NO MARKET. 


MONDAY, JANUARY 2, 1939, 
HOLIDAY, NO MARKET. 


TUESDAY, JANUARY 3, 1939. 


NE (cin ance Ae 1 739 739 739 741 
Ws <eceewse sews ss cis s0 739 nom 
Fee 21 754 TAT 754 755 
ME acccssceens S as he 754 nom 
eee 6 765 764 764 766 
PURO: ccwcccccvece es a6 ie 764 nom 
ee 59 775 768 773 trad 
BEB. ccvcvececoss se ee ° 773 nom 
WEDNESDAY, JANUARY 4, 1939 
TOR. cciccveceecee 7 735 735 739 741 
EL, ain mwaheea areas save oe es 740 nom 
Bs. 46694000060 81 758 755 755 757 
BOEE ovcvcvcveveee se oe oe 755 nom 
| eee 11 767 762 764 766 
SURO 0s00 0-000 ewes we a - 764 nom 
rrr 118 775 770 74 trad 
BM,  scccsvvecss. ee os ae 774 nom 


739 735 734 a bid 
754 748 748 a nom 
763 759 757 a bid 
773 767 767 a nom 


Sales, 147 contracts. 


(See page 87 for later markets.) 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during November, 1938, com- 
pared with the quantities used in the 
same month a year ago are as follows: 














Nov. 1938, Nov. 1937, 
Ibs. Ibs. 
Ingredient schedule of uncolored oleomargarine: 
Babassue oil 499,989 
Coconut oil ......... - 5,601,308 
MS OEE ote nese memes 108,816 
Cottonseed oil 20,287,384 
Derivative of glycerine.... 73,790 116,001 
TSCHRID ccccccccocs ee , 78% 5,176 
ORS OF 7,009,137 
Neutral lard oe > 156,261 
eee & 628,895 
Oleo stearine ........++++- 260,927 307,689 
rrr 107,983 8,190 
Palm kernel oil........... 18,234 381,755 
PORES GE cescincvccsewese 245,562 239,753 
. errr tee 1,264,551 1,731,178 
Soda (Benzoate of)........ 11,616 16,332 
Soya bean oil............. 4,284,522 2,177,161 
Soya bean stearine........ ——— —=—tt«é‘( 
Vitamin concentrate ...... 1,215 —=—§ ceccecc 
DOCR cc ces ccscseveesces 31,649,868 39,325,020 
Ingredient schedule of colored oleomargarine: 
Bahasewe G8 cccrccccccccs cesses 874 
Coconut of] .....cccccceee 46,929 10,311 
GEERE scccccecccccsrvecece 141 102 
SS Peer ererre 136 2 
Cottonseed oil ............ 13,356 51,336 
Derivative of glycerine.... 261 282 
TROND ccccseseureseoeewe 5 #+ i i ¢eee0 
TEE o8ciccecccredcesveesns 29,131 27,421 
ee 3,962 3,733 
Oleo Ol] ..ccccccccccccccce 17,959 20,917 
Oleo stearine .........++-. 490 1,200 
Ole GHEE cvicccccccaccoes 1,164 1,012 
Palm kernel oil........... 66 925 
Peanut Of] .ccccccccccccce 85 58 
GEE hcncyenteeriesscioeesice 6,131 8,934 
Soda (Benzoate of)........ 9 
Soya bean oil............. 18,557 9,415 
Soya bean stearine........ ZT = cece 
Vitamin concentrate ...... s #8 e0ces 
yo Per rer ry Ty rrr rs 138,451 136,515 














Chicago 


PACKER HIDES.—tTrading in the 
packer hide market has been of very 
moderate proportions so far this week, 
with reported sales of 20,000 hides, all 
at steady prices; heavy native cows 
comprised about half the total move- 


ment. Calf and kipskins showed in- 
dependent strength, with advances of 
Yee and 1'4c respectively. 

The rather indecisive fluctuations of 
the hide futures market, in sympathy 
with security markets, have resulted in 
a lagging speculative interest on the 
part of traders. Tanners have shown 
considerable interest in branded steers 
but further business at steady prices 
for butt branded and Colorado steers 
has been declined by killers; steady 
prices are also being declined now for 
light native cows and branded cows, 
packers asking %c more. Tanner 
buyers indicate they are purchasing 
raw stock only on a replacement basis, 
as they move leather, endeavoring to 
hold prices on a steady basis on the 
finished goods. 


One packer sold 6,000 Sept. to Dee. 
native steers early in the short holiday 
week at 12%c, steady basis; packers 
ask this figure for later take-off also. 
Extreme light native steers last sold at 
12%c, with not many being offered at 
12%%4c. 

Butt branded steers last sold at 12c, 
Colorados at 11%c, and heavy Texas 
steers at 12c, running mostly to Dec. 
take-off; these prices declined on tanner 
bids, asking %c more. Light Texas 
steers held at 11%c, and extreme light 
Texas steers quoted 11'%4c bid to 11%c 
asked. 


One packer sold 6,500 Nov.-Dec. heavy 
native cows at 1114c; another sold 4,500 
dating mostly Nov.-Dec. also at 11%c, 
although one car included July to Dec. 
take-off. Association moved 700 Dec. 
heavy cows at 11%c, 1,000 Dec. light 
native cows at 12c, and 850 Dec. 
branded cows at 11%4c. Big packers de- 
clined 12¢ for light cows and 11%ce for 
branded cows, asking 4c more. 

Last trading in bulls was at 8%c 
for Aug. to Nov. native bulls and 7%c 
for brands; apparently it would be diffi- 
cult to buy lower on the market at the 
moment. 

Shoe production in November was 
estimated at 29,742,503 pairs, a sea- 
sonal decrease of 14.7 per cent from the 
October figure of 34,871,500, but an in- 
crease of 39.7 per cent over the total 
of 21,289,936 for November 1937. Pro- 
duction for the eleven months of 1938 
was 358,348,931 pairs, a decrease of 
8.3 per cent from the production of 390,- 
921,398 for same period 1937. 


OUTSIDE SMALL PACKER 
HIDES.—The small packer market is 
firmer, with more interest apparent, 
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and 10%%¢, selected, Chgo. freight basis, 
is available for all-weight natives, with 
brands %c less; however, it is difficult 
to find offerings under llc, and some 
sellers report this figure paid, with 
other offerings held as high as 11%e 
basis. 


PACIFIC COAST.—Trading awaited 
to define the position of the Coast mar- 
ket, and last paid prices of 10c for 
Nov. steers and 9c for cows, flat, f.o.b. 
shipping points, are no longer con- 
sidered a market criterion. Some quote 
10@10%ec nom. for both steers and 
cows. 

FOREIGN WET SALTED HIDES.— 
The South American market was firm 
to slightly higher. A good part of the 
support in that market recently has 
come from buyers in the States, due to 
the better quality available now on 
account of the reversed seasons. A 
pack of 4,000 Anglo steers sold at 82% 
pesos, equal to about 121'4g¢e, c.i.f. New 
York, as against 82 pesos or 12%c paid 
last week. Sansinena light steers also 
sold early this week at 77 pesos or 
11%c, and 1,000 LaBlanca cows at 78 
pesos or 12c. Small pack of 2,000 
Smithfield steers sold at 82% pesos or 
about 12%c. Later, 4,000 Wilson steers 
sold at 84 pesos or 12%c, an advance 
of %c over last week. 

COUNTRY HIDES.—Country hides 
are firmer and collectors report offer- 
ings at interior points none too liberal, 
although the winter kill should be mov- 
ing. Untrimmed all-weights reported 
sold at 9c, selected, del’d Chgo., al- 
though some still quote 8% @9c. Heavy 
steers and cows are quoted nominally 
around 8c, with practically no demand 
for this description recently. Trimmed 
buff weights are hard to find under 
9% @9'%c. Trimmed extremes are sal- 
able at lle, with 11%@11%%e asked. 


* Bulls listed around 64%@6%ec nom. All- 


weight branded hides were quoted at 
7% @8c flat nom. 


CALFSKIN S.—Further advances 
were obtained this week on packer calf- 
skins. Good part of Dec. northern 
heavies, 942/15 lb., sold previous week 
at 19%c, with 20c paid for Cleveland 
and Evansville heavies. At the week- 
end, one packer sold 5,000 and another 
4,000 Dec. River point heavies at 18'4c, 
or %ec up. Late this week one packer 
moved 6,800 Dec. lights under 9% lb. at 
19¢c, and 8,500 Dec. Milwaukee all- 
weights basis 19%c for packers, both 
1c over prices reported late last week. 
Further advance of another %e asked 
on unsold skins. 

Due to light offerings, the market is 
not clearly defined on city 8/10 lb. calf- 
skins; one collector reported 16c¢ ob- 
tainable late this week, some quoting 
15%@l16e. A car 10/15 Ib. is offered 
at 17c, with 164c bid and reported paid 
late this week. Outside cities, 8/15 lb., 





quoted around 15%2@l16c nom.; straight 
countries 114%@12c flat. Chgo. city 
light calf and deacons nominal around 
$1.10@1.15. 


KIPSKINS.—Two packers secured an 
advance of 1%c this week for southern 
kipskins. One packer sold 2,500 and 
another 5,000 Dec. southern native kip- 
skins at 15%c, with northerns held at 
16%c; one lot of 2,000 and another of 
2,500 Dec. southern over-weights moved 
at 14\%c, and asking 15%%c for northern 
over-weights. Brands nominal at 
13% @14e. 


LATER: Another packer sold 3,800 
Dec. southern kipskins at 15%c for na- 
tives and 14\4c over-weights, steady. 

Chicago city kipskins quiet and 
nominal around 14c. Outside cities 
quoted in a nominal way 13%@14c; 
straight countries lle nom. 


LATER: Three packers sold total of 
11,000 Dec. regular slunks late this week 
at 80c, or 5¢ advance. 


HORSEHIDES.—Trade very moder- 
ate and interest only routine in horse- 
hides but offerings generally firmly held. 
Good city renderers, with manes and 
tails, held at $3.20@3.30, selected, f.o.b. 
shipping points; ordinary trimmed 
renderers $2.90@3.00, del’d Chgo.; 
mixed city and country lots range 
$2.60@2.75, Chgo. 


SHEEPSKINS.—Dry pelts quoted 
nominally 14@14%c per lb., del’d Chgo. 
Offerings of packer shearlings hardly 
sufficient to establish prices but quoted 
in a general way around 70@75c for 
No. 1’s, 40@42%c for No. 2’s and 
around 20c for No. 3’s, some quoting 
174%2@20c. Pickled skins are weak and 
offerings are available at $4.00 per doz., 
with this figure reported to have been 
paid earlier, although some still ask 
$4.25 per doz. in the absence of any 
active interest; lack of interest is due 
in part to present quality of skins. Mar- 
ket not clearly defined at present on 
packer wool pelts; some sales scheduled 
on bids to be opened early next week. 
Last reported sale of Dec. pelts was 
indicated at $1.72% per ewt. live lamb; 
however, the firmer wool market at 
present leads some to quote $1.85@1.90 
nom., and $2.00 per cwt. was reported 
declined late this week for selected big 
packer production. 


New York 


PACKER HIDES.—The New York 
packers are well sold up on Nov. steers 
and no action reported as yet on Dec. 
hides. Bids of 12c for native and butt 
branded steers and 11'%e for Colorados 
have been reported declined, sellers’ 
ideas being 4c higher. 


CALFSKINS.—The calfskin market 
is stronger but offerings light and trad- 
ing awaited to more clearly define 
values. Collectors’ 4-5’s are quoted 
around $1.10 nom., based on sales of 
some 5-7’s at $1.35 and a car 7-9’s at 
$1.80; 9-12’s quoted around $2.65 nom. 
Some quoting packer 4-5’s around $1.35 
nom., 5-7’s $1.65 nom., and 7-9’s about 
$2.15 nom.; one packer sold couple cars 
9-12’s at $2.85. 
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NEW YORK HIDE FUTURES 


Saturday, Dec. 31, 1938.—Old con- 
tracts: Mar. 12.18; June 12.58@12.59; 
Sept. 12.74; 7 lots. Closing 17@20 
higher. 

New: Mar. 13.05; June 13.44; Sept. 
13.79 n; Dec. 14.11 n; 33 lots. Closing 
9@14 higher. 

Monday, Jan. 2, 1939.—Holiday. 

Tuesday, Jan. 3, 1939.—Old contracts: 
Mar. 12.02 n; June 12.45 n; Sept. 12.60 
n; sales 13 lots. Closing 13@16 lower. 

New: Mar. 12.92@12.97; June 13.30; 
Sept. 13.62 b; Dec. 13.92 n; sales 74 lots. 
Closing 13@19 lower. 

Wednesday, Jan. 4, 1939.—Old con- 
tracts: Mar. 12.10@12.14; June 12.42 b; 
Sept. 12.57 n; no sales. Closing 8 higher 
to 3 lower. 

New: Mar. 13.03@13.06; June 13.38@ 
13.40; Sept. 13.75 b; Dec. 14.07 n; sales 
149 lots. Closing 8@15 higher. 

Thursday, Jan. 5, 1939.—Old con- 
tracts: Mar. 11.83 n; June 12.25 n; Sept. 
12.40 n; no sales. Closing 17@27 lower. 

New: Mar. 12.76@12.83; June 13.15@ 
13.19; Sept. 13.51; Dec. 13.83; sales 85 
lots. Closing 23@27 lower. 

Friday, January 6, 1939.—Old con- 
tracts: Mar. 11.78n; June 12.18n; Sept. 
12.33n; 1 sale. Closing 5@7 lower. 

New: Mar. 12.71@12.72; June 13.01@ 
13.04; Sept. 13.37@13.42; Dec. (1939), 
13.69n; sales 138 lots. The closing 5@14 


lower. 


CHICAGO HIDE FUTURES 


Saturday, Dec. 31, 1938.—Close: Mar. 
12.95 n; June 13.40; 1 lot. Closing un- 
changed to 20 higher. 

Monday, Jan. 2, 1939.—Holiday. 

Tuesday, Jan. 3, 1939.—Close: Mar. 
12.90 ax; June 13.25 ax; 3 lots. Closing 
5@15 lower. 

Wednesday, Jan. 4, 1939.—Close: Mar. 
12.90 n; June 13.25 n; no sales. Closing 
unchanged. 

Thursday, Jan. 5, 1939.—Close: Mar. 
12.75 ax; June 13.10 ax; no sales. Clos- 
ing 15 lower. 

Friday, January 6, 1939.—Close: Mar. 
12.75n; June 13.10n; no sales. Closing 
unchanged. 


LIVERPOOL PROVISION STOCKS 


Provision stocks on hand January 1, 
1938 as estimated by Liverpool Trade 
Association: 

Jan. 1, Dee. 1, Jan. 1, 
1938.' 1938.’ 1937. 


Bacon, Ibs. . 337,344 102,592 77,840 





Ham, Ibs. .... seeeee. 28,448 256,592 351,344 
Ghemihers, We. 2... sie eee 14,560 560 
Butter, cwt.® ..... -- 6822 9,781 6,611 
Cheese, cwt.* ..... --- 25,083 31,453 23,306 
Lard, steam (U. 8.) tons. 118 101 31 
Lard, steam (Canada) 

Gl cpaladéuvanweetae 7 scoaroth 3 
Lard, steam (Argentina) 

DONE. 6:0:5:0360e-e1nwiiesemes 49 33 &3 
Lard, refined (U. 8S.) tons. 446 629 558 
Lard, refined (Canada) 

OEE wenccnesrdrcvsosnes 10 19 Mw) 
Lard, refined (Can. & 

So. Amer.) tons........ 13 22 9 


*(Ton of 2,240 Ibs.; ewt., 112 Ibs.) 





OSING MARKETS 





FRIDAY'S CLOSINGS 
Provisions 


Hog products were quiet and steadier 
during the latter part of week on scat- 
tered covering buying in lard, and 
steady hog market and lighter compara- 
tive hog receipts, but weakness in cotton 
oil which caused selling of lard on ral- 
lies. 


Cottonseed Oil 


Cottonseed oil was active and weak; 
all months made new season’s lows on 
rather general commission house and 
professional selling, which caught stop 
loss orders. Profit taking was active 
and there was some trade buying at 
extreme lows. Southeast valley and 
crude trading, 6%c lb., Texas, 6%c 
Ib. Cash trade quiet. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Jan. 7.25@7.30; March 7.34; May 7.44@ 
7.45; June 7.54. Sales 321 lots. Closing 
steady. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 


Stearine, 6%c lb. sales, ex-plants. 


Friday's Lard Markets 


New York, January 6, 1939.—Prices 
are for export. Lard, prime western, 
$7.40@7.45; middle western, $7.40@ 
7.45; city, 6%c; refined continent, 7%c; 
South America, 7%c; Brazil kegs, 7%c; 
shortening, 9c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, January 5, 1939.—General 
provision market quiet and unchanged; 
fair demand for hams and lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 96s; Canadian hams (A.C.) 
100s; short backs, unquoted; bellies, 
English, 73s; Wiltshires, 75s; Cumber- 
lands, 69s; Canadian Wiltshires, 78s; 
Can. Cumberlands, 91s; spot lard, 42s 
6d. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Dec. 31, 1938, were 5,444,000 
lbs., previous week, 4,608,000 lbs.; same 
week last year, 4,503,000 Ibs.; from 
January 1 to Dec. 31 this year, 248,953,- 
000 lbs.; for the same period one year 
ago, 238,236,000 lbs. 

Shipments of hides from Chicago for 
the week ended Dec. 31, 1938, were 
3,400,000 lbs.; previous week, 3,816,000 
lbs.; same week last year, 3,082,000 lbs.; 
from Jan. 1 to Dec. 31, 1938, 231,900,000 
lbs.; 1937 period, 248,362,000 lbs. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Jan. 6, 1939, with com- 
parisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Jan. 6. week. 1938. 
Hvy. nat. strs.. @12% 12 @12% @l4\% 
livy. Tex. strs. @12b @12 @l4 
Hvy. butt brnd’d 

a ee @12b @12 @l4 
Hvy. Col, strs.. @11%b @11% @13% 
Ex-light Tex. 

Yr @11%4b @11% @10% 
Brnd’d cows .. @il%b @ 114g @10% 
livy. nat. cows. @11% @114%4n @11% 
Lt. nat. cows.. @12b @12 gi 
Nat. bulls .... @ 8% 84@ 8% 10 10% 
Brnd'd bulls .. @™% TMm@iT7 9 @ 9% 
Calfskins ..... 19 @20 18%4,@19% 15%4%@1T% 
ee @164n @15n @13 
Kips, ov-wt. .. @15%n @l4n @12% 
Kips, brnd’d ..134,@14n @12% @lilax 
Slunks, reg. ...75 @85 @im Q@Q7i% 


Slunks, bris. ..35 @40 35 @40 35 @40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. ..104%,@11 10%@11 9% @10 
Branded ....... 10 @10% 10 @10% 9% @ 9% 
Nat. bulls ..... @i7 6%@ 7 7%@ 8 
Brnd'd bulls .. @ 6 5K@ 6 322 7 
Calfskins .....15%@16% 15 @17n 138%@15 
B50 eaie.wa @14n 138 @18% 12 @12% 
Slunks, reg. ..70 @T5n @70n 70 @T5in 
Slunks, hris. .. @30n @30n 30 @35n 
COUNTRY HIDES. 
Hvy. steers ... @ 8n @ &n 84@ 8% 
Hvy. cows .... @ 8n @ 8n 84%@ 8 
eee 94@ 9% @ 9 84@ 8 
Extremes ...... 11 @114% 10%@11 9144@ 9% 
eee 6%@ 6% 6 @ 6% @ 6% 
Calfskins ...... 1Z@2- 1 @11% @ll 
EME cs pccesuen @lin 10 @10% 10 @10% 
Horsehides ..2.60@3.30 2.50@3.30 2.25@3.25 
SHEEPSKINS. 
Pkr. shearlgs..70 @T75 7 @T @i5 
DEF PONS ..-65 14 @14% 14 @14% 11%4@12 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended December 24: 
Dec. 24, Dec. 16, Dec. 24, 

1938. 1938. 1937. 

per cwt. per cwt. per cwt. 
American green bellies. .$15.63 $15.60 Nominal 


Danish Wiltshire sides.. 20.21 20.22 21.98 
Canadian green sides.... 18.29 18.35 19.63 
American short cut green 

BRD cvicsedoncqeyees Nominal 20.04 18.85 
American refined lard... 9.53 9.54 11.43 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to January 6, 1939: 
To the United Kingdom, 36,723 quar- 
ters; to the Continent, 26,112. Last 
week to United Kingdom, 117,517 quar- 
ters; and to the Continent, 14,192 quar- 
ters. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended January 6, 1939, totaled 1,133,181 
lbs. lard and 461,500 lbs. bacon. 


Watch Classified page for bargains. 
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CHICAGO MARKET-PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


Prime native steers— Jan. 4, 1939. 
400- = eovccceeveccese 19 
GOO- BOO .nccccccccvece 19 
800- 1000 Cocccccecccoce 1 


Good satire steers— 
400- 600 
600. 800 
800-1000 


Medium steers— 
Ge GED cccsccevccccve 
GEO BOD wcccccccccccce 
800-1000 





Heifers, good, 400-600...1 


Cows, 400-GO0O. .....cceeee 
Hind quarters, choice.... 
Fore quarters, choice..... 


Steer loins, prime:....... 
Steer loins, No. 1........ 
Steer loins, No. 2........ 
Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Ge MEMS ccccccccesecvcce 
Cow short loins.......... 
Cow loin ends (hips)..... 
Steer ribs, prime......... 
OGe Fae, WO Becccccess 
Steer ribs, No. 2......... 
Gow se, We. Biccccccoce 
Cow Fie, Ne. 8. .cccceces 
Steer rounds, prime...... 
Steer rounds, No. 
Steer rounds, No. 2...... 
Steer chucks, prime. 2 
Steer chucks, No. 1...... 
Steer chucks, No. 2.. 
COW TOUNES ...cccccececs 
Cow Chucks ....cccscsees 
SE ocuvcheeteees 
Medium plates....... ioe 
DOG, BIOs Bocceoccces 
Steer navel ends.......... 
Cow navel ends.......... 
Pete GRABKS 2 .ccccccccsece 
Hind shanks 
Strip loins, No. 
Strip loins, No. 2......... 
Sirloin butts, No. 1...... 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1... 
Beef tenderloins, No. 2... 
EE HED do cocucceveve 
Flank steaks ............ 
Shoulder clods ........... 
Hanging tenderloins 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 lbs... 
Knuckles, green, 5@6 Ibs. 















Beef Products 


Brains (per Ib.)........6- 
Hearts , aveeeneree 
Do vvecacsecndeeee 
Sweetbreads 

Ox-tail, per Ib 
Fresh tripe, plain.... 


Veal Products 


Fresh tripe, H. C........ 
DE ccrcatonnetedeaees 
Kidneys, per Ib.........-- 
Choice carcass ......... 
Good carcass .........66. 13 
GE GED vccccvccsses 
Good racks anecooeeees 13 
Medium racks .......... 
ee errr 


Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 

Medium fores on 
Lamb fries, per Ib. 
Lam} tongues, per Ib 
Lamb kidneys, per Ib 


Mutton 


Heavy sheep .. e 
Light sheep 4 

Heavy saddles 

Light saddles 

Heavy fores 

Light fores 

Mutton legs canned 
Mutton loins ecesene 
Mutton stew . oes 
Sheep tongues, per Ib..... 
Sheep heads, each vveve 
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Fresh Pork and Pork Products 











Pork loins, 8@10 Ibs. av.. @16 @15% 
EE ec camees ac euraaas @i2 bet 
Skinned shoulders........ @l2 @12 
Tenderloins ° @30 30 
Spare ribs......... ° @iz2 11 
fee @ 8 @10 
Boston butts ............ @l1i @14% 
Boneless butts, cellar 

SS ra @18% @19 
SEE ann Gaines ecapeees @ 9 @10 
BE Sicpcetnedankiew sek @9 bi 
ee ER ere @4 4 
BP WOMED co ccevecesccees @lil 11 
OD ci wexeneceae @il @li1 
RE, ore ake 5 5 yineieleis @ 4 @ 5% 
Kidneys, per lb..... ‘ @10 @ 
DE vender censuses “a @lo @9 
BUREED ccccccccecevesceee @9 @92 
BOE cccccccccccevccovcce @ 3 @6 
— ReMETAAS SAO CoN eHES @5 @ 9 

a laloae ai Saline a= ab aliaierarn @ 7% 7% 

Guitiactinns cca ewenenne @ 6% @i 
Clear bellies, 14@16 Ibs............... @10%n 
Clear bellies, 18@20 lbs 9 
Rib bellies, 25@30 Ibs..... és @ 9% 
Fat backs, 10@12 Ibs.. : ‘ @ 5% 
Wat BOCES, TEI Te. ccccccccescceves @ 6% 
IE, 5.5 donnie iieceieSleceahaenae we @ 7% 
SEE Sc edcnccdcunceovanseoeees @ 6% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., parchment 

DED actecetaceneseartedecuseeneerres 20 @21% 
Fancy skd. hams, 14@16 lbs., parchment 

EO 21% @22 
Standard reg. hams, 14@16 lbs., plain. .19 20 
Picnics, 4@8 lbs., short shank, plain....15% 
Picnics, 4@8 lbs., long shank, plain....144%,@15 
Fancy bacon, 6@8 lIbs., pare hment paper. = @24 


Standard bacon, 6@8 Tbs., Ms + 0¢eean 20 @2i1 
No. 1 beef sets, smoked 
ee) >” errr 35 @36 
Outsides, 5@9 Ibs. .......... eee eens 31 @32 
,, CED BOB. ccvcccccastccesses 32 @33 
Cooked hams, choice, skin on, fatted.... @382 
Cooked hams, choice, skinless, fatted.... 35% 
Cooked picnics, skin on, fatted 27% 






Cooked picnics, skinned, fatted......... @28% 


BARRELED PORK AND BEEF 


as | fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 


PEE, 50460-66o co dcdvnredeeeveenetaveoe 17.00 
Brisket pork ..... ee 00 
Clear plate pork, 25-35 pieces. . ‘ 00 
"eee . 23.00 
BE ONE ce ceccccsocceseneeeeencoece: TE 


VINEGAR PICKLED PRODUCTS 


ES, Mae nneeceeenes6 6c cened 
Lamb tongue, short cut, 200-Ib. bbl.. 
MOGUERS THINS, BOOT. BOE oc ccccccccescccccce 
Honeycomb tripe, 200-Ib. bbl............... 
Pocket honeycomb tripe, 200-lb. bbl 


SAUSAGE MATERIALS 


(Packed basis.) 








Regular pork trimmings................ @ 7% 
Special lean pork trimmings 85%....... 13%@14 
Extra lean pork trimmings 95%....... 154%,@15% 
Pork cheek meat (trimmed)............ @ 8% 
UE ED ae Reade sicavevesseneeetewege @T7 
On aes ie culetele tae ae ane ewe 8 @ 8% 
Native boneless bull meat (heavy)...... 154% @15 
0 ES a eee @12% 
 <<on sec deewe Heets Reet 134%@13% 
gO Ear re ee ay 
Beef cheeks (trimmed) ........... @ 914 
Dressed canners, 350 Ibs. and up... @ 9% 
Dressed cutter cows, 400 Ibs. and up.... @10% 
Dr. bologna bulls, 600 Ibs. and up...... @i2 
Pork tongues, canner trim, S. P..... Koo @12% 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton............ @21% 
Country style sausage, fresh in link.... @16% 
Country style sausage, fresh in bulk.... @l4% 
Country style sausage, smoked.......... @18% 
Frankfurters, in sheep casings.......... @23 
Frankfurters, in hog casings............ @20% 
Bologna in beef bungs, choice........... @ljz 
Bologna in beef middles, choice.......... @lj7 
Liver sausage in beef rounds........... @l4 
Liver sausage in hog bungs........ Q17 
Smoked liver sausage in hog bungs.. * 22 
OS eee ee eee 15% 
New England luncheon specialty........ 22 
Minced luncheon specialty, choice....... 18 
ED iver evweess-etvewnsdeeeds 27% 
ED cicnancesedececened 604% 17% 
CD bbe 4966600 00008000 ORO aeRO CR Oe 17 
SY MD acenncctudste's wncesenede 21 











DRY SAUSAGE 







Cervelat, choice, in hog bungs......... o* @40 
Thuringer cervelat bet 
Farmer .... @28 
Holsteiner o* @27% 
B. C. salami, choice wees @35 
Milano, salami, choice in hog bungs. oveee @34 
B. C. salami, BOW COMET. - ccccccccecs @21 
Frisses, choice, in hog middles neve eases 33 
Genoa style salami, choice.............. 42 
| Be ere ° 81 
Mortadella, new condition.............. 21 
DE tkhdenun eke s6.0e0esssewsedioes . 45 
ee ee 33 
PE GD oo vccccccccccetcesaseeves @36 


LARD 


Prime steam, cash, Bd. Trade...... 
Prime steam, loose, Bd. Trade...... 
Refined lard, tierces, f.o.b. Chgo.... 
Kettle rend., tierces, f.o.b. Chgo.... 
Leaf, kettle’ rendered, tierces, 

f.0.b. GED ocecedecccesessisces @ 10.00 
Neutral, tierces, f.o.b. Chicago...... @ 9.60 
Shortening, tierces, 2 ae @ 9.50 





OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. @8 
PENRO BS. FS Ge ccccccscccsvecoseeces 
i er 6 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 





Baibie tallow, 196. G00... cc covseseseccs 5%@ 6 
Prime packers tallow, 3-4% acid....... 5%@ 5% 
Se 3” ek eee ‘ &@ 5% 
PD TN a cendetaceess.cercceeseees 8% 5% 
Choice white grease, = ae ee 5% 
A-White grease, 4% n9040e8 5% 
B-White grease, Bs nag 5% acid..... 5h, 
Wemew Sveess, BESS TE... .... ic ccvceces @ 4% 
GON, DO EE Bcc ccccesescseces 14@ 4% 
ANIMAL OILS 

Per Ib. 
ee EE ae rr ee 10% 
NN SN OU ini boo 0-0 di craseioleeweeiealene 9% 
Prime lard oil—inedible..................... 9% 
gk NM See rn 9 
SE SO Glo nese sess 
Extra No. 1 lard oil 
Spec. No. 1 lard oil 
es  ? ae 
Se) 
Acidle ss tallow oil... 
ee Ol vce ceweneneccineeeeaes 14% 
EY itd. w ci webb ee ae eee aeewelees 11% 
NE CUE resect cet ce cesses ene-siees 9 
CUI (0 n6.dccarciee- eee eeteens cuales 8% 
Sh. 2, CT NE watae tbetéddedasesSbndscees 84 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


Valley pointe, prompt.....ccccccscese 64%@ 6% 
White deodorized, in bbls., f.o.b. Chgo.. 84%@ 9 
Ds, GEO wowckes cn tevbadesed 8%@ 9 
Soap stock, 50% f.f.a., f.o.b. mills.... 14@ 1% 
SOOO Gis, SAD, GB cvcevcescccccs 5 @5% 
Corn oil, in tanks, f.o.b. mills......... 6%@ 6% 
Coconut oil, sellers’ tanks, f.0.b. coast.. 2° 2% 
tefined in bbls., f.o.b. Chicago......... @ 8 


OLEOMARGARINE 
F. 0. B. Chicago. 


White domestic vegetable margarine.... @14% 
White animal fat margarine, in 1 Ib. 





RSE AE ee @14 
Water churned pastry.......cccccccccee @ll 
ee CO WI voces cent cccené see @1s 
White nut margarine...............+.. @ 8% 


PURE VINEGARS 


2. CALLAHAN & COMPANY 


TH LA SA f TREET 
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Chicago Markets 





CURING MATERIALS 


Cwt. 

Nitrite of soda (Chgo. w'hse stock): 

In 425-lb. bbis., delivered.........sese. --$ 8.75 
Saltpeter, less than ton lots: 

Dbl. refined granulated.............. cows Ce 

GEE GUNNS oe cr cccccccecoeceseseodees 7.90 

ne ee 8.25 

ey GE 00 64000000 ce ccccecesessces 8.65 
Dbl. rfd. gran. nitrate of soda...........00% 3.75 
Salt, per ton, in minimum car of 80,000 

lbs. only, f.o.b. Chicago: 

IY 6.506060 0 6006 ccicctdvaenveceneeser 7.20 

DE EOD <0. n ce cceneseesecasneosyes le 

MORINM, GEIOE oc cccccccccccccccccescesece 10.20 

MOG cocvvccecoceces Ce rcccccccvcccccccccce 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @2.75 
Second sugar, 90 basis................+. None 

Standard gran., f.o.b. refiners (2%).. @4.45 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%......... @4.05 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%........2.. @3.95 
Dextrose, in car lots, per cwt. vent paper 

BASE) ccccccccccccccceces Ceeeeceseces @3.54 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack @.16 
Domestic rounds, 140 pack ean @.28 
Export rounds, wide....... ae @.40 
Export rounds, medium........... @ .25 
Export rounds, narrow............. @.35 
OG, F i 00h desc cccccenc cues @.06 
IO, B WOR vc ccccvceccoaseces -O4 
No. 1 ee enn awe whine @Oana @.10 
Ne Dao 0h: 56 0640 0010 Hdw.ed-0 ons @.07 
Middles, a Cet rere @.38 
Middles, select, wide, 2@2% in.... @.40 
Middles, select, extra wide, 2% in. 

BE GUE ke kccecctineccseceseeee @.75 


Dried bladders 
12-15 in. wide, flat 
10-12 in. wide, flat 
8-10 in. wide, flat.. 
6- 8 in. wide, flat 





Hog casings: 


Oe. SP MO cs ccdestcbessae 2.10 
Narrow, special, per 100 yds.......... 2.00 
eee eee 1.60 
IE, SU hn oie aie elainaiiceaw aes 1.35 
Ge Sn ccweesencvndeneaes 1.00 
Extra wide, per 100 yds.......ccccces .80 
ON Rr ee eee gveenee 22 
ey SN MID os o's's ee be eseweeee oat 
MeGiums prime DUNES... cccccccceces .09 
Cy Me MEE, oc ce cetedeneeeeeee 04 
Se AEE Waa ss «ticcgeesenienaenene .16 
BOSUNRERS onic cescessaceseeteceevese ces 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per lb. Per Ib. 











I Te re 16 17% 
ee ee ee 16% 18% 
SE MED  daniceentset vasces seen 19% 
EE ver chanesceseeereenews 19 
ae ee 28 382 
EE  Gatin.d wine. WaGSs wine wwieee 19 22 
EY Se ehee.0 hoe webeecdacieee 20 2 
Ginger, Jamaica secaieeecse: “ae 16% 
ES See A ae aa 81, 10% 
Mace, PORT BORER. occsicvcsvscecs 60 65 
East India .........c.scesceceeee 53 58 
& W.!I ‘ 5 
Mustard Flour, Fancy 2214 
OE vc.nssscceseees 15 
Nutmeg, Fancy 25 
East India .. pw wea vere oe 21 
E. I. & W. I. ‘Ble nd. F966 040000 00.4% 16% 
Paprika, Extra Fancy............ ‘ 40 
Pepina Sweet Red Pepper.......... ea 2614 
Pimiexo (220-Ib. Dbis.).........cee és 27% 
N,N cn ccecccccccconse = 26 
Mee PUNE. NOs Been cccccicsece ion, 19 
Pepper, Black Ale *DPy. Ueceeresesnees 914 10% 
EE EEE ovcvcecanctesessece 614 8 
Black Tellicherry .........secee 10 11 
White Java Muntok............. 9% 11% 
PIED 0.5. 6'0'4'0-0445awiekas 9 11 
WEEE DOCMEED ecceccescoccseecves ea 10% 


SEEDS AND HERBS 





Ground 
or 
Whole.Sausage. 
Caraway Seed .. . ieeherie 9 11 
Celery Seed, Frenc h. Po ee ey 19 
ee 11% 14 
Coriander Morocco Bleached........ 8 om 
Coriander Morocco Natural No. 1... 6% 8 
Mustard Seed, Dutch Yellow....... 9% 21% 
PEE. vsiccnseeécceveseceweten 7% 10% 
DONG, WUUMON a cccdcccccesncecn 7 20 
_ SS 13% 16 
Sage, Dalmatian, Fancy nfs 8, 10% 
EEE STUN Dee s-0nsseceseneuces 7% 914 


NEW-YORK-MARKE) 








LIVE CATTLE 


Steers, good, 1195- =. m. beveee ececee $10. 00@1 1.00 
Steers, medium, 1300-Ib............++ @ 9.50 
CEE, MEE: ince sie eweueeeesees ae 5.06 6.25 
Cows, common ..... Se ee ae 4.25@ 4.50 
Bulls, medium ..... cocccccccsccccccs 6.00@ 7.50 
~ ealers, good and choice.......... $ 9.00@13.00 
VOOR: BOOTED iscescncedscesaes 7.50@ 8.50 
Calves, common and medium....... 6.65@ 7.62% 
Hogs, good to choice, 200-Ib.........$ @ 8.05 


LIVE LAMBS 


Lambs, good and choice.. 
Lambs, common .......... e 
Sheep, g and choice.... 
Sheep, common and medium 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy..... 
Choice, native, light... ° os oe 
Native, common to fair..........+ee000-17 


Western ae Beef. 








Native steers, 600@800 Ibs............. 19 @21 
Native ehoice yearlings, 410@000 ‘Ths. ..1 19 @20 
Good to choice heifers 17 18 
Good to choice cows....... 16 


Common to fair cows . 
Fresh bologna bulls...... oe ° 13 


BEEF CUTS 


Western. City. 
26 








On 2 eee 25 27 @2 
er 22 24 23 @ 

Se eee 19 21 21 22 
eT reer 40 48 44 50 
i xe cnceccaesee 30 40 36 @42 
No. 3 MDs nccscsceesess 24 25 30 84 
No. 1 hinds and ribs 22 @24 22 25 
No. 2 hinds and ribs.....19 @21% 20 @22 
No. 1 rounds 17 17 @18 
No. 2 rounds. 16 16 @17 
No. 3 rounds @15 15 @16 
=f ae @17 18 
Gy SE Ge scncwonss @16 17 
BU: @ GN 600 00:000609% @15 16 
oe eee rrr 13 14 
Ss EE Vv ccceccncescecwes 23 @25 
SS Sn n5 0.00 0cnseeeeh 18 e% 
Tenderloins, 4@6 Ibs. av............ -..50 60 
Tenderloins, 5@6 Ibs. av............ oon Ss 
GORE GEN oc e.k. ce cvcesicescsdes cvcceke 18 
OO ve ac towed end viecssanwernanves ..16 17 
BEY cocccd0eqcewsewrecd sense seneuns 15 16 
CY  einwactnenseheneetcowanenenann 14 15 


Spring IMAG, Geeks .< occ vecvcvcecsevese 
nid lambs, good to medium. 
Spring lambs, medium - 
Sheep, EE: whee wn0060001s000000090684 8 
SHOP, MOGIGM occccocscccvececccevceces 


DRESSED HOGS 


Hogs, good and choice (90-140 wee be 








head on; leaf fat in).......... . -$12.25@13.00 
Pork loins, fresh, Western, 10@12 Ibs.... 15% 
Pork tenderloins, fresh.............0+55 
Pork tenderloins, frozen..............++ 
Shoulders, Western, 10@12 Ibs. av...... 14 
Butts, boneless, Western.... 
Butts, regular, Western................ 16 
Hams, Western, fresh, 10@12 lbs. av... 23 
Picnic hams, West. fresh, 6@8 lbs. av.. 15% 
Pork trimmings, extra lean............. 19 
Pork trimmings, regular 50% lean..... 10 
BPAPOCINGS 20 cccescccecees SbOOso 000% eee 14 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... es 
Cooked hams, choice, skinless, fatted.. 39 


SMOKED MEATS 


Regular hams, 8@10 lbs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 









PIONS, Gee es OF osccecceccccocesce 
SE OO on n'0ls0.04.0:6000086 . 

City pickled bellies, 8@12 Ibs. av....... 20 21 
Bacon, boneless, Western 23 24 
MOG, DORSIONE, CHF cc cccccvecccessces y 23 
Rollettes, 8@10 Ibs. av 20 21 
Beef tongue, light... . ° : 23 
ere rere 24 
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FANCY MEATS 


Fresh steer tongues, untrimmed. 16c a pound 
Fresh steer tongues, 1. c. trimmed. 28c a pound 
Sweetbreads, beef ...... woeveeuseeee 30c a pound 
Sweetbreads, veal ...... eoercccccces 70c a pair 
Beef kidneys ......... niaee vers econ 12¢ a pound 
Mutton kidgyeys .....cccccscccccceses 4c each 
LAVEER, BOSE cccccccsccscccccevccceve 29¢ a pound 
ORES cccccccicccciccecvcvcecevccsose l4c a pound 
Beef hanging ae er oon0Xceaes 80c a pound 


EAD TEED cscceccacessccvcetvcccess ERE 






Se TD -cccuwascssegeenseces . -$1.75 per cwt. 
Breast Fat 2.50 per cwt. 
Edible Suet ..... ° . 3.50 per cwt. 
Suse WHE. oxcociccscnons cccke .-+. 8.00 per cwt. 


5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals..15 2.10 2.25 2.30 2.45 
Prime No. 2 veals..14 1.90 2.05 2.10 2.15 
Buttermilk No. 1....12 1.80 1.95 2:00 cece 
Buttermilk No. 2....11 1.65 1.80 1.85 etes 
Branded gruby 80 1.00 1.05 1.10 





Number 3 ........ ; ‘80 1.00 1.05 1.10 
Per ton 

del'd basis 

a ee $62.50 

a 55.00 

eer . 52.50 

TRE ecccccccccwcencceve eb-cndions 47.50 

I, tas easigs neakuness4cnonenseen 75.00 

black and white striped............. 40.00 





PRODUCE MARKETS 


BUTTER. 
Chicago New York. 
Creamery (92 score)...... @25% 26 
Creamery (90-91 score) ...244%4@24% 25% @26 
Creamery firsts (88-89) ...2444@25 25% @25% 
EGGS. 
Mxtra Grate ..ccccccccecs ZB QDR ss aevccccecs 
PWG, BHOTR csewsevcvese 22% @23% @22 
Standards .ncccccccccscce cocccvece @za 
LIVE POULTRY. 
POW cccccccccccccscoces 9 @18% 18 @25 
EY ecpawnwe6eneo0ee ss 17 @19 13 2 
Broilers ...cccccsccccccee 14 @16 22 23 
OORORS oc cccrcecccedecesis 18 @23 2 27 
Old RROOBCTS cccccccccess 11% @12% 12 
DUCES cccccccccccccsccces 10 @13 12 17 
GOOG cc ccccccvessecesss 10 13 17 
TUPKOYS oo ccccccccccceses 17 @24 24 30 
DRESSED POULTRY. 

Chickens, 43-47, fresh.... @20% 2 
Chickens, 48/up, fresh...21 @21% 214% @24 
Fowls, 31-47, fresh....... 164% @17% 1644 @18% 

 - i "Ee 19 @21% @20 

60 and up, fresh....... @21% @22 
Turkeys, Northwestern, 

Young toms, boxes..... 261% @28% 28% @31 

Young hens, boxes..... @29 @32 
Turkeys, Southwestern, 

Young toms, boxes..... @26 @29 

Young hens, boxes..... @2t @30 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Friday, December 30. 


December 





24. 26. 2%. 2. 29. 30. 

Chicago -Holiday Holiday 27 27 26% 26 

New York. 28 28 27% «27 

Boston ... be 28% 28% 28% 28 
Phila, .... “ “ 984 «28148 28% 27% 
San Fran. a - 30% 30% 30% _ 
avail. 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


House ...Holiday Holiday 26% 26% ee 26 
Track . ™ - 27 2 26 26 


Receipts of butter by cities (lb.—Gross Wt.): 
This Last —Since January 1.— 


week. week. 1938. ° 
Chgo... 2 361 2,291,032 303,067,109 234,976,358 
New 


York.. 3,065,038 3,102,280 301,707,708 232,114,954 

Boston. 1,106,638 826,444 82,544,747 79,371,902 

Phila... 947,558 764,217 72,314,502 69,188,814 
Total. 7,746,595 6,983,973 759,634,066 615,652,028 
Cold storage ges - (Ibs.—Net Wt.): 


Out On hand Same day 
m. "30. Dec. 30. Dec. 31. last year. 












Chicago.... 24,456 457,327 58,764,110 18, 717,282 
New York. .231,846 481/082 41,815,265 2,680,1 
Boston ~ 18,378 3,125,420 "916,295 
Phila. ...... 600 23,940 266/065 74,962 





Total.... 257 57,802 980,727 103,970,860 17,388,669 











|| ; 
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Livestock Supply 
And Price in 1938 


ORE hogs, record lamb marketings 

and fewer cattle and calves, par- 
ticularly plain cattle, featured the live- 
stock markets in 1938. While receipts 
of cattle at the seven principal markets 
were the smallest on record, federally 
inspected slaughter alone, at approxi- 
mately 9,280,000 head, indicates wide 
dissemination in the marketing of this 
class of livestock. Range cattle receipts 
were small last year, the disposition of 
producers to hold back their cows and 
heifers for herd replenishment being 
quite apparent. 


Canner cattle, used extensively for 
manufacturing purposes, were scarce 
and the average price of these cattle for 
the year at Chicago was the highest 
since 1929—double the average paid in 
each of the years 1932, 1933 and 1934. 
Frequently the extremely light supply 
was well below trade requirements, and 
price levels for canner cattle were high 
in comparison with prices quoted for 
steers and beef cows. 


Hog Marketings Over 1937 


Hog marketings were well above 
those of 1937 as indicated by federally 
inspected slaughters. Here again mar- 
ket receipts are not a real index of hogs 
processed, owing to changing trends in 
hog marketing. Domestic demand for 
pork meats was good and the export of 
pork, exclusive of lard, was the highest 
since 1934. 


The year’s average price of beef 
steers at Chicago at $9.50 was, with two 
exceptions, the highest since 1930. Veal 
calves averaged $9.50, highest since 
1930. Canners and cutters at $4.55 aver- 
aged highest since 1929. 

Average prices of native steers, veal- 
ers and canners and cutters at Chicago 


by months during 1938 were as follows: 
AVERAGE PRICES OF CATTLE. 


1938 Beef steers. Vealers. Canners 
and 

Cutters. 

January via Oe $10.00 $4.50 
February ‘ cose Sele 9.60 4.30 
March . nae 8.75 4.55 
April ... --- 8.65 8.85 4.95 
a P ‘ ve ee 8.90 4.80 
Pe nog te cits “baeleaee 9.50 8.50 4.70 
GE twee , .. 10.50 9.10 4.80 
August .... paneer 10.35 4.55 
September . o<ocee Ee 10.75 4.45 
October .... . 10.55 10.50 4.40 
PC ee 9.50 4.40 
December ...... + 10.25 8.75 4.35 


Average hog, lamb and sheep prices 
at Chicago during each month of 1938: 


AVERAGE HOG AND SHEEP PRICES. 


1938. Hogs. Lambs. Sheep. 
January ....... ‘ . $7.95 $8.35 $3.85 
February .. 8.30 7.60 3.85 
March ... -- 9.15 8.80 4.75 
April .. coe B® 8.45 5.00 
May . -. 8.20 7.85 3.60 
June . --. 8.55 8.95 3.25 
See wei adn 8.85 3.00 
August .. ‘ oe 8.40 3.00 
September er 7.95 2.75 
October .. ose Se 8.15 2.80 
November ... owes SON 8.85 3.40 
DOORN ckcccciscéccves 7.25 9.00 3.50 


The year’s top on hogs was $10.25, 
paid in July. The low top of $8.00 was 
paid in November and again in Decem- 
ber. The year’s average price of hogs 
was $8.15. Lamb prices do not include 
spring lambs and the average price of 
sheep includes both natives and west- 
erns. Lamb average for the year was 
$8.45, with year’s top at $11.00 in June. 


FOUR WEEKS HOG KILL 


Hogs slaughtered under federal in- 
spection at eight large packing centers 
during the four weeks ended December 
30, 1938, totaled approximately 80,000 
more than in the same period of 1937. 
The total for December, 1938 was 1,602,- 
802 head and for December, 1937, it was 
1,521,384 head. 


CANADA'S LIVESTOCK OUTLOOK 


“The outlook for Canadian livestock 
in 1939 is quite good,” said President 
J. S. MeLean of Canada Packers, Ltd., 
in a recent review of livestock and agri- 
cultural trends in 1938 and the outlook 
for 1939. He declared that Canada must 
abandon the policy of marketing her 
farm surplus chiefly in the form of 
wheat, and while wheat must still be 
the chief crop, a substantial part of it 
must be converted into secondary prod- 
ucts—cattle, hogs, sheep, milk, butter, 
eggs, etc. 


“For these secondary products the 
outlook for 1939 is good,” President 
McLean states. “Throughout 1938 hog 
prices averaged 8% cents per pound on 
the prairie farm and the present price 
is equivalent to more than $1 per bushel 
for wheat on the prairie farm. Beef 
cattle prices were reasonably satis- 
factory in 1938 and have been improved 
by the U. S.-Canadian trade agree- 
ment.” 


MEXICAN CATTLE EMBARGO 


Some easing of the embargo recently 
placed by Mexican officials on the ex- 
port of cattle to the United States is re- 
ported. Shippers will be permitted to 
send cattle across the United States bor- 
der after obtaining permits and paying 
the export tax. However if “extraordi- 
nary quantities” of Mexican beef cattle 
should start moving toward the United 
States, the embargo would be applied 
once more to prevent a meat scarcity, 
officials stated. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 19,008 cattle, 5,298 
calves, 39,030 hogs and 21,831 sheep. 











Dayton Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















La Fayette, lud. Louisville, Ky. 


Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, nd. 


Nashville, Teun. 
Montgomery, Ala. 











Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 

Des Moines, Ia., January 5, 1939.— 
At 19 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
trade was fairly active. Butchers were 
mostly 5@10c higher; instances 20@25c 
up on weights 200 lbs. down. Packing 
sows were steady to 5c higher. Good to 
choice 180-220-lb., $7.05@$7.30, few 
$7.35 and occasionally $7.40, latter price 
on only few to 200-lb.; most 220-250-lb., 
$6.90@$7.20; 250-270-lb., $6.70@$6.90; 
270-290-lb., $6.55@$6.80; 290-350-lb., 
$3.60@$6.70; 160-180-lb., $6.65@$7.25; 
good sows, 350-lb. down $6.05@$6.40, 
few $6.45; up to 425-lb., $5.95@$6.30; 
425-550-lb., $5.75 @$6.15. 

Receipts at concentration points and 
plants for week ended Jan. 5: 


This Last 

week. week. 
Friday, Dec. 30... . 80,200 55,200 
Saturday, Dec. 31.. - 16,200 33,500 
Monday, Jan. 2.... Holiday Holiday 
Tuesday, Jan. 3.... . $1,800 35,400 
Wednesday, Jan. 4.. 38,000 47,900 
Thursday, Jan. 5.... . 86,100 35,400 


HOG WEIGHTS AND PRICES 


Hogs averaged heavier at most mar- 
kets during December than in the same 
month a year earlier, the only excep- 
tions being at St. Paul and Wichita, 
where the average weight was slightly 
less. Average weights at eight large 
markets in the two periods were as fol- 
lows: 





Dec., 1938. Dec., 1937. 

Ibs. Ibs. 
Chicago ..... 235 
Kansas City . 231 
Omaha ...... 238 
E. St. Louis. 224 
St. Paul ... 230 
St. Joseph . 231 
Wichita ... 231 
Denver .... 238 230 


Average price of hogs at five large 
markets during December compared 
with the same month a year ago was: 


Dec., 1938. Dec., 1937. 


Chicago ..... $7.24 7.90 
Kansas City.. 7.13 7.66 
Omaha 7.01 7.57 
E. St. Louis. 7.39 7.97 
St. Paul .... 7.05 7.55 





RECEIPTS AT CHIEF CENTERS 
Week ended December 31, 1938. 


At 20 markets: Cattle. Hogs. Sheep. 












Week ended Dec. 31 137,000 393,000 207,000 
Previous week 160,000 402,000 229,000 
wy . ; 157,000 363,000 190,000 

{ 208,000 330,000 210,000 
BOE ctervcsces 206,000 346,000 198,000 
At 11 markets: Hogs. 
Week ended Dec. 31 . 332,000 
Previous week ... 340,000 
. ee 815,000 
..”81,000 
1935 - 232,000 
ED Sa tesiccasee wanes Se 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended Dec. 31.. 96,000 302,000 160,000 
Previous week 105,000 000 161,000 
| ee . 109,000 ,000 $129,000 
1986 . 118,000 237,000 146,000 
1935 .. 120,000 195,000 154,000 
ee 150,000 247,000 140,000 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, January 5, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 








CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 








Good-choice: 
og $ 7.50@ 7.85 $ 7.50@ 8.00 $ 7.25@ 7.35 $ 7.40@ 7.60 $ 7.60@ 7.65 
ES cssansesencoeses 7.60@ 7.85 7.75@ 8.00 7.25@ 7.40 7.4 7.60 7.50@ 7.65 
TOP TN conic vcnccascces 7.60@ 7.85 7.85@ 8.00 7.30@ 7.40 7.40@ 7.60 7 7.50 
SE os nce 0: cee es 7.50@ 7.75 7.80@ 8.00 7.15@ 7.35 7.35@ 7.55 7.20@ 7.40 
PIR ose sks none neat 7.20@ 7.60 7.50@ 8.00 7.00@ 7.30 7.20@ 7.50 6.85@ 7.25 
I a5 4:59 ule 5504s awialelg 7.00@ 7.35 7.00@ 7.75 6.85@ 7.25 6.95@ 7.35 6.65@ 6.90 
MNES 4x6 ciwsseeg cack 6.85@ 7.15 6.85@ 7.25 6.65@ 7.00 6.75@ 7.05 6.50@ 6.65 
Medium: 
140-160 Ibs. fae? co Zeer 7.35@ 7.55 
160-180 Ibs. 7.60 7.40@ 7.80 7.00@ 7.25 7.25@ 7.50 
180-200 Ibs. 7.50 7.40@ 7.80 7.10@ 7.25 7.10@ 7.40 
PACKING SOWS: 
Good: 
ree 6.40@ 6.65 6.35@ 6.60 6.15@ 6.35 6.20@ 6.40 6.10@ 6.15 
SII, oo-6 0's siannines 6.25@ 6.50 6.25@ 6.50 6.15@ 6.30 8.15@ 6.35 6.10@ 6.15 
MOE 6.08 co as-aceesans 6.10@ 6.40 6.00@ 6.40 6.00@ 6.25 6.10@ 6.25 6.10@ 6.15 
Medium: 
Sine ccccwecsaes 6.00@ 6.40 5.85@ 6.35 5.75@ 6.15 5.75@ 6.20 @ 6.00 

PIGS (Slaughter): 

Good-choice, 100-140 Ibs..... 7.00@ 7.65 7.00@ 7.65 .. <2 .. 7.50@ 8.00 
Medium, 100-140 Ibs........ 6.75@ 7.50 6.65@ 7.50 . see tees coe 8 twee eeRe . 
Slaughter Cattle, Vealers and Calves: 

STEERS, choice: 11.50 
SS ee 11.00@12.25 10.25@11.50 10.50@12.00 10.50@12.00 10.00@11:! 
900-1109 bea. |... 11.50@13.00 7 11.25@12.75 2 10.25@ 11.75 
es S  eaee a eeeeee 11.50@ 13.00 y 11.50@ 12.75 7 10.75@12.00 
1300-1500 Ibs. ace daien bs ooh 11.50@13.00 :00@12.75 11.50@12.75 10.50@12.00 

STEERS, good: 10.2 
oo, = eee 9.25@11.50 8.50@10.75 9.25@11.25 8.50@10.75 = 8.75@ 10.26 
900-1100 Ibs. ............ 8 Boe 1150 8.75@11.00 9.60@11.50 8.75@11.00 9.00@10.50 
SOOO TE sec cesccceese 9.50@11.50 9.00@11.00 9.50@11.50 9.00@11.00 — 9.25@10.75 
pi” = eageeeienes: 9.50@11.50 9.00@11.00 9.50@11.50 9.00@11.00 9.25@10.75 

STEERS, medium: _— 
700-2000 Min. 2.65... 55055 7.50@ 9.50 7.75@ 8.75 7.75@ 9.50 7.50@ 9.00 7.50@ 9.00 
pene Wn. ......200..: ey 4 9.50 $.00@ 9.00 8.00@ 9.50 8.00@ 9.00 7.75@ 9.25 

STEERS, common (plain): > 
WORE TI sicsicccesicc ce 7.00@ 8.00 6.75@ 8.00 6.75@ 8.00 6.75@ 8.00 6.50@ 7.75 

STEERS AND HEIFERS: . asses 
Choice, 550-750 Ibs..... .... 10.50@12.00 9.75@11.00 9.50@11.00 9.50@10.75 ) ty @li. 
Geel, 550-750 _.... meas 9.00@10.50 8.25@ 975 8.00@ 9.50 8.00@ 9.50 8.25@10.00 

HEIFERS: : onenenies 
Choice, 750-900 Ibs......... 10.25@11.75 9.50@10.75 9.50@10.75 9.50@10.75 = 9.50@10.5 
Good, "750-900 Ibs... ........ 9.00010.50 S25@ 9.50 8.25@ 9.50 8.00@ 9.50 8.25@ oo 
Medium, 550-900 Ibs........ 8.00@ 9.00 7.25@ 8.25 7.00@ 8.25 6.75@ 8.00 7.00@ 4 
Common (plain), 550-900 Ibs. 6.50@ 8.00 6.25@ 7.25 5.75@ 7.00 5.75@ 6.75 5.75@ 7. 


COWS, all weights: 
Choice 
Good .. 
Medium ....... 
Common (plain) 
Low cutter and cutter....... 


BULLS (Ylgs. Excl), all weights: 
. ar se ae — 7 
eee a ae 6.75@ 
Cutter and common (plain)... 5.7! 





Vealers, all weights: 
ME pilots vo04 2ao4n@ueeen 9.50@ 10.50 
Er eee CO 
ere rr 7.50@ 8.50 
Cull and common (plain)... 6.00@ 7.50 


CALVES, 250-400 Ibs.: 


SE wiccianseed Fetenee see 7.25@ 7.75 
Good ...... Rene eee 6.00@ 7.2% 
eee ... 5.50@ 6.00 
Common (plain) .........+. 5.00@ 5.50 


Slaughter Lambs and Sheep:* 


LAMBS: 
Choice (closely sorted)..... 9.10@ 9.25 
**Good and choice.......... 8.65@ 9.15 
**Medium and good....... . 7.00@ 8.50 
Common (plain) ........... 5.25@ 6.65 
YEARLING WETHERS: 
Good and choice............ 6.65@ 7.50 
PE. wikcens oins.0te%.s-ecee 5.25@ 6.65 
EWES: 
Good and choice............ 8.85@ 4.50 


Common (plain) & medium. 2.00@ 3.85 


795 6.25@ 7.00 6.50@ 7.25 6.25@ 7.00 
5.75@ 6.50 5.75@ 6.25 5.75@ 6.50 5.75@ 6.25 
5 5.75 5.35@ 5.75 5.25@ 5.75 5.25@ 5.75 
3.75@ 5.00 4.25@ 5.40 4.00@ 5.25 3.75@ 5.25 


6.75@ 7.25 
6.00@ 6.90 
.00@ 6.60 


6.75@ 7.00 6.75@ 7.25 
6.00@ 6.75 6.25@ 7.00 
.25@ 6.00 5.50@ 6.25 


a 





o 


10.75 8.00@ 9.50 9.50@10.00 9.00@10.00 

9.50@ 10.75 7.00@ 8.00 8.00@ 9.50 8.00@ 9.50 
8.25@ 9.50 6.00@ 7.00 6.50@ 8.00 7.00@ 8.00 
S00 8.25 5.00@ 6.00 5.00@ 6.50 5.00@ 7.00 
.15@ 8.75 7.00@ 8.50 8.00@ 8.75 8.00@ 9.50 
Toog 7.75 6.00@ 7.00 7.00@ 8.00 7.0@ 8.00 
6.00@ 7.00 5.50@ 6.00 6.00@ 7.00 6.00@ 7.00 
4.50@ 6.00 5.00@ 5.50 5.00@ 6.00 5.00@ 6.00 
8.85@ 9.15 9.00@ 9.10 8.75@ 8.90 ........ as 
8.25@ 8.75 8.25@ 8.90 8.35@ 8.75 8.25@ 8.75 
7.00@ 8.25 7.00@ 8.25 7.50@ 8.10 7.00@ 8.00 
5.75@ 7.00 6.00@ 7.00 6.25@ 7.25 5.50@ 6.75 
6.25@ 7.65 6.75@ 7.1 6.50@ 7.50 

cwaiets 5.25@ 6.25 5.75@ 6.75 5.50@ 6.50 
3.25@ 4.00 3.50@ 4.45 3.50@ 4.25 3.50@ 4.25 
2.00@ 3.25 2.00@ 3.50 2.00@ 3.50 2.00@ 3.50 


(*) Quotations based on animals of current seasonal market weights and wool growth. 


(**) Quotations on good and choice and on medium and good grades, as combined, represent lots averag- 
ing within the top half of the good and the top half of the medium grades respectively. 





NEW YORK LIVESTOCK 


Receipts week ended December 31: 


Cattle. Calves. Hogs. Sheep. 









Jersey City ... 4,412 5,997 5,087 28,563 
Central Union . . 1,552 Sen. « a 5,093 
New York ... . 877 1,122 20,087 4,932 
Total ..sce- 6,341 7,680 25,174 38,588 
Last week ... 5,778 12,882 30,179 45,753 
Two weeks ago.... 6,368 11,225 23,336 45,556 


The National Provisioner—January 7, 1939 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Dec. 30. 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 3,908 1,169 1,531 712 
San Francisco . 840 20 «61,950 2,860 
Portland ....... ..» 1,780 165 4,800 2,150 


DIRECTS—Los Angeles: Cattle, 54 cars; calves, 4 
ears: hogs, 107 cars; sheep, 41 cars. San Francisco: 
Cattle, 235 head; calves, 35 head; hogs, 2,350 head; 
sheep, 990 head. Portland: Hogs, 2,137. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Decem 
31, 1938, as reported to The National Provisioner: 


CHICAGO, 

eg and Company, 5,005 hogs; Swift & Com- 
pany, 6,230 hogs; Wilson & Co., 6,707 hogs; West- 
ern Packing Co., Inc., 2,530 hogs; Agar 2 mend 
Co., 6,233 hogs; shippers, 1,500 cattle; 26,209 hogs, 
1,400 sheep; others, 24/388 hogs; directs, 29,993 
hogs. 

Total: 30,140 cattle; 6,311 calves; 77,392 hogs; 
47,899 sheep. 


EANSAS CITY. 











Cattle. Calves. Hogs. Sheep. 
Armour and Company. 3,287 1,059 6,240 
Cudahy Pkg Co....... 1,151 624A 3,363 
Swift & Company.... 1,980 746 «455,491 
Wilson & Co......... 1,405 564 3,129 
Indep. Pkg. Co....... wee 125 none 
Meyer Kornblum..... 993 a oe 
CEE  Scewticccsegnes 2,551 2,536 1,846 
BD ccaeudevanenen 11,367 2,111 5,654 20,069 
Not including 23,439 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company...... 3,680 4,987 4,609 
Geet Pee, Gee cccccvccces 2,474 3,416 6,009 
Swift and Company........ 3,132 2,925 4,540 
Wilson & Co -1,159 2,646 vate 
SEE 4400 bedntsee0rseneens aves 13,171 eeee 
Cattle and outros: Eagle Pkg. Co., 14; Greater 


Omaha Pkg. Co., 73; Geo. Hoffman, 25; Lewis Pkg. 
Co., 572; Nebraska Beef Co., 261; Omaha Pkg. Co., 
152; John Roth & Son, 112; South Omaha Pkg. Co., 
89; Lincoln Pkg. Co., 270. 

Total: 12,013 cattle and calves; 
15,068 sheep. 

Not including 18,451 hogs and 674 sheep bought 
direct. 


27,145 hogs; 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company. 1,981 548 4,308 2,992 





Swift & Company.... 2,196 803 4,639 3,961 
Hunter Pkg. Co...... 1,204 287 1,185 1,064 
DE Dis ciccces cove cece ame acee 
Beeeeee PUB. OO... ccccces eee 1,880 eae 
Sieloff Pkg. Co....... oeee cece 1,810 eoee 
SN ccauawes won an 3,228 3,416 17,607 2,098 
WE as oats eeaenenrs 4,224 949 12,031 3, 363 

ee 12,833 6,003 45,485 13,478 


Not including 829 cattle, 2,087 calves, 34,064 
hogs, and 2,423 sheep bought direct. 


WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co...... 1,037 623 950 4,160 
Dold Pkg. Co...... “~~? ae 11 607 eee 
Wichita D. B. Co.... _ aad esse 
Dunn-Ostertag ....... aoe eee cece 
DUGG W. BebBcecccces SB cece 320 cece 
Sunflower Pkg. Co.... 24 eure 226 cove 
Pioneer Cattle Co..... 48 enwe eaee eoee 

Keefe Pkg. Co....... 41 eee aired 
BOAR cccccscvcccss 1,923 669 3,314 4,160 


Not including 36 cattle, 35 calves and 1,211 hogs 
bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company. 646 100 1,177 4,448 


Swift & Company.... 602 43 996 4,796 
Cudahy Pkg. Co...... 410 5 758 1,955 
DEED convecccveecuss 62 167 i 069 = =2,361 

WOO cccccvvnsases 2,287 315 "& 000 13,560 


FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company. 1,736 625 1,484 1,731 
Swift & Company.... 1,492 1,191 1,211 1,925 
181 d 


City Packing Co...... 8 39 532 
Blue Bonnet Pkg. Co. 159 30 324 
Rosenthal Pkg. Co. 13 1 61 

WOMENS cb véictinveeca 3,581 1,886 3,612 3,656 


MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,286 3,452 9,150 1,021 
Armour and Co., Mil.. 584 1,687 eave eave 








ie. Be oe ee Oe OD... Se bese 

Wisconsin Packing Co 70 34 

RES 20 11 

GESTS ccccccccsccece 540 668 

TOR cccevesvsizee 2,532 5,802 
8T. PAUL. 


Cattle. Calves. Hogs 


Sheep. 
Armour and Sneeny. 1,908 1,844 14,870 3,860 
Co 


Cudahy Pkg bane 540 619 sane cece 
Rifkin Pkg aaa 419 48 wenn nome 
Swift & Company.... 3,659 3,057 18,001 5,912 
United Pkg. Co....... 1,350 239 esee cece 





Betad coccscccccece 7,877 5,807 32,961 9,772 


Not including 62 cattle, 110 calves, 8,082 hogs 
and 339 sheep bought direct. 
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OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company. 1,525 706 1,377 1,960 
wi 


Meee & Oe... cccccce 1,529 472 1,386 1,598 
GRR cc i-60svecccsce 185 20 814 cece 
Total ..cccccccveces 3,239 1,198 3,577 3,558 
Not including 26 cattle and 495 bogs bought 
direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company.... 1,785 246 «64,771 11, 239 
Armour and Company. 2,082 246 84,631 = 
ME ccsecsecersees 1,018 — 1,748 





ee 4,885 492 11,149 17,574 
Not including 2,475 hogs bought direct. 


SIOUX CITY. 











Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co...... 1,678 104 7,514 3,463 
Armour and ney 2,145 83 7,430 2,350 
Swift & Company.... 1,218 Sees 2,363 , 16: 
ED wodedsuwebas 2,319 6 9,409 
OURS cccccecevcvecs 238 18 81 
TAGE. 6 dic contcewes 7,598 211 26,797 10,730 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co......... 1,233 366 11,320 1,901 
Armour and Company. 856 146 1,538 wen 
Hilgemeier Bros...... SO «ves eee 
Stumpf Bros.......... woke ese eee 
Meier Pkg. Co........ 78 5 ‘ 
Stark & Wetzel....... 93 28 ‘ 
Wabnitz and Deters.. 29 46 2 
Maass Hartman Co , aoe 
DEE Cape cecwsees 2,637 1,223 
CN palawewesaeudn 603 
WOOD ccnsecsannces 5,574 1,884 27,757 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons..... cece 17 nese 264 
E. Kahn's Sons Co.... 446 94 5,584 153 
Lohrey Packing Co... SB ccce 227 vee 
H. H. Meyer Pkg. Co. 11 are 2,785 eat 
J. Schlachter’s Sons. . 66 85 ans 14 
J. & F. Schroth P. Co. TP «cee 6S a 
J. F. Stegner Co...... 271 135 hain 17 
Shippers .. on 131 ease 1,460 ooee 
eer 968 435 997 166 
DE ccvccccvcsees 1,915 766 14,012 614 


Not including 777 cattle, 4,163 hogs and 283 
sheep bought direct. 


RECAPITULATION. 
CATTLE. 

Week Cor. 

ended Prev. week, 

Dec. 31. week. 1937. 
ea 30,140 28,934 34,151 
eer 11,367 11,464 13,732 
a Pree 12,013 14,030 14,184 
East St. Louis........... 12,833 12/431 11,42 
ee SOME ccccees 4,885 4,187 5,369 
BS SE sc vevcccevesve 8,250 9,506 
Oklahoma City 4,008 3,885 
DEED aver cevocneseees 2,202 1.867 
MEE tcaneaedesdeneees 2,2 2,334 3,214 
BE, PRE ccccccsces coves OguEe 8,787 9,936 
Milwaukee eer 3,279 2,791 





















Indianapolis 5,349 4,384 
Cincinnati 2,344 2,701 
Ft. Worth 3,668 esee 
, ee ree . 107,764 111,267 117,147 
*Cattle and calves. 
HOGS 
CR Sec iaw ne ce eenet 77,392 69,359 
DD GHEE ovcs cexveeens 5,654 5,210 
PL tence ver edteacoeee 27,145 26,471 5,74 
eee GE. TAO. cccccccces 45,485 36,049 29,085 
nn. 55-0. desnedeve es 11,149 12,800 11,099 
BORE CHEF ccc ccccccccces 26,797 21,497 22,606 
Oklahoma C Dt. wadeqewen 3,577 4,219 3,158 
a 3,314 2,257 1,398 
Deaver Se VeSEOCERERTESES 4,000 4,438 4,490 
i ME c<tcvtsecssccios 32,961 29,552 37,781 
EE ES 9,288 9,803 10,366 
Indiarxapolis os 27,757 23,431 36,181 
CENT sevccesncncece 14,012 12,357 15,770 
Ft. Worth 3,612 4,035 peed 
WOE casevnvicsecseeses 202,143 261,478 261,993 
SHEEP. 
co emaekewe ese 47,899 41,508 46,487 
Kansas City 17,803 138,913 
SE snenws<c 20,981 19,917 
ee We OME. pccceesene 13,478 11,915 10,079 
Ts SED ceccscocadeces 17,574 15,868 11,682 
4 erry 10,730 13,420 ,5O4 
Oklahoma City .......... 3,558 2,575 338 
WEED. poceccccecccscce 4,160 4,088 3,437 
Pe cctennancedeeae ee 13,560 11,842 »728 
Ge PEE vescccncccescese 9,772 12,922 11,469 
Milwaukee ......... cose Gee 1,379 1,305 
ne ERECT 6,422 9,183 18,453 
CEE sevcceecatieees 614 SSO 1,513 
Seer 3,656 3,287 wees 
WEE sidcvsccvccccswes 167,719 167,651 155,916 














CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 








RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Dec. 26. - Holiday. 
Tues., Dec 27... 13, 281 2,053 29,194 17,810 
Wed., Dec. 28...... . 9,475 673 18,936 9,203 
Thurs., Dec. 20...... 6,161 1,066 36,126 23,710 
Ping DOE. Bieccvvece 1,321 501 23,733 4,860 
Bh, DOG, Ghocsvcses 100 100 =3,000 1,000 
Total this week..... 30,338 4,393 110,989 56,583 
Previous week ......29,208 5,539 104,359 40,964 
WORE DOD ccccoceces 34,239 4,958 101,115 42,740 
Two years ago...... 36,549 5,017 98,489 45,210 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Dec. Bruvcscce ae. 
Tues., Dec cvees 


261 9,472 6,863 
43 = 6,080 661 
368 3,734 5,509 
54 5,269 3,232 


Wed., Dec. 
Thurs., Dec. 2 
Fri., Dee. 30... 
Sat., Dec. 31 











Total this week 726 24,755 16,465 
Previous week ...... 9s 632 24,384 11,365 
of .208 747 «#921,248 11,206 
Two years ago...... 1,195 19,863 5,041 


DECEMBER AND YEAR RECEIPTS. 


teceipts thus far this month and 1938 to date 
with comparisons: 








—December— ————Year——— 

1938. 1937. 1938. 1937. 
Cattle sscice 129,118 165,290 1,884,581 1,980,992 
CRIED: ..cces 24,231 26,891 325,235 386,068 
ME wire culate 452,645 526,611 4,187,613 3,968,398 
WOU scccsien 195,671 216,317 2,563,814 2,500,966 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Dec. 31.$10.65 $7.35 $3.50 $9.00 
*Previous week .... 10.65 7.25 3.50 9.00 
937 5 








Av. 1933-1987 .... $8.55 $7.65 $3.95 $9.00 
SUPPLIES FOR CHICAGO PACKERS. 





Cattle. Hogs. Sheep 

Week ended Dec. 31...... 21,708 86,234 40,018 
*Previous week ‘ 80,401 29,828 
1937 81,434 32,731 
1936 .. 78,864 38,694 
eee 62,860 37,457 
1934 63,761 38,616 

HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., —Prices—— 


rec'd. Ibs. Top. Av. 
*Week ended Dec. 31..111,000 245 $8.00 $7.35 
8.00 a 


Previous week ....... 104,359 245 7.25 
1937 10,115 237 8.60 7.85 
1936 148,489 230 10.70 10.35 
1935 . - 71,443 232 9.85 9.35 
1934 -1038,574 220 8.00 7.40 
1933 156,851 226 3.75 3.40 








Avg., 1933-1937 ....116,300 229 $8.20 $7.65 
*Receipts and average weight for week ending 
Dec. 31, 1938, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under Sates pare 
tion for week ending Friday, Dec. 30, 19: 


Weel GRGIes Dee. BO... cccscevvccesccscsers 87,383 
PEST DOE. ceccccscccceseevescceseceses 108,479 
BOE BED ccctewset 6 tsscesctccessecwesesnve 98,486 
GID vc ccdasccncsnctedcveresseoreseuesesos 89, 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, January 5: 


Week ended Prev. 

Jan. 5. week. 

Packers’ purchases .......... 49,408 46,143 

Direct to packers ............ 25,167 26,788 
Shippers’ purchases ......... 27,388 
WHA oc cccvcccvcceverevsees 101,963 





ST. LOUIS HOGS IN DECEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for December, 1938, with compari- 
sons, reported by H. L. Sparks & Co.: 





Dec., Dec., 
1938. 1937. 
PeeNGe, DOOD 6 cccdevecsceveees 252,625 223,373 
Average weight, Ibs............ ° 228 224 
Top prices: 
PENROSE ccccecesece ‘ $8.85 
Lowest ..... cove 8.00 
Average cos ‘ 7.97 
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SLAUGHTER REPORTS MEAT neta AT EASTERN MARKETS 


’ Special reports to THE NATIONAL PROVI- 
ock j SIONER show the number of livestock slaugktered ney ee 
at 16 centers for the week ended December 31 


. Bureau of Agricultural Economics.) 


















































1938. , WESTERN DRESSED MEATS. 
CATT NEW YORK. PHILA. BOSTON. 
eep. Week = STEERS, carcass Week ending December 31, 1938........... 6,88944 2,024 2,250 
810 ended Prev. week, big tt, SER Eek ee nee 8,862% 2,046 2,259 
"203 Dec. 31. week. 1938. Se UE PN Gi is oik0k cnccceecendeves 8,046 2,173 2,238 
pio —- City Vepet eons 28,740 i2'005 Pry hy COWS, carcass Week ending December 31, 1988........... 1,572 1,835 2,604 
"000 — gitaserre<<%e 13,605 13,527 RE EE owaieaan pandas taanetesonsscx 1,532 1,603 2,617 
or SS ae 8,319 9,314 _ pie ania . ‘ « 
383 St. Joseph ........... oe BN SIGN NT Bisse sicecstncicicassceae 1,669 1,214 2,107 
964 a AO eee BULLS, carcass Week ending December 31, 1938........... 238 391 81 
740 Fort Worth oeeee WM IIE ones o:oe0c-cawnecancciccoens 307 361 26 
Philadelphia WR Ne ia oon ccc ncceeduecceuss 265 240 15 
egg oo ye Sea VEAL, carcass Week ending December 31, 1938........... 8,49114 1,346 1,370 
eep. Oklahoma City® ....... “2 ID onc cirtie ceund-etalncxoeeseeean 10,593 1,555 707 
—— toteerereerees RI I BONE BR wie nc 0cascnccnsnmed 10,038 1,548 848 
j St. Paul SS Paes 2 I, 237 LAMB, carcass Week ending December 31, 1938........... 30,715 12,310 13,248 
Milwaukee ..........-... 2470 8127 2,675 WUE GHOTEIND: cose ss di sasiedccacesscccese 38,541 11,921 12,519 
: es 112,996 108,361 112,269 es 39,113 12,753 13,223 
*Cattle and calves. MUTTON, carcass Week ending December 31, 1938........... 2,182 360 684 
' HOGS. MI, 50d ea vy acesseseesee cesta 1,618 446 558 
ID on wc'eaaness cweowen 87,383 108,479 98,486 DOU: WOE DONE GOD. 65 wc ecarctecenccesses 3,654 586 597 
k Pensee City o7' 04 
t + oie te tere Sataee " PORK CUTS, Ibs. | Week ending December 31, 1988........... 2,299,840 606,512 342,21 
East St. Louis TE UE, sc ccndcwxaesesecabedeseeacu 2,920, 23 483,921 299,992 
St. Joseph 3 reek ve 9° 396 
late a“oOr, ...... 28'063 SS SE. I i oon 00056 e ences teccen 2,623,793 613,168 326,004 
bade Ocal Ce BEEF CUTS, Ibs. Week ending December 31, 1938........... 496,180 eoee eeve 
peed ‘or Yorth Teek avi 
7. Philadelphia W @ek Previous .......ccesececcccccesececs 690,519 
,992 Indianapolis ‘ ,82 BAmMe Week YORF OB..cccvccccccccseooseecs 246,395 
,068 New York & Jersey C ity. 48,944 
,398 Oklahoma City .......... 4,072 LOCAL SLAUGHTERS. 
~+ yg 4 - 
9006 = ee eee eee ee = CATTLE, bead Week ending December 81, 1938........... 7,675 1,594 
K. St. Paul ....... peleaiealete 43,676 2 WOE BOOTIES oo ccccccevcssecacvsveseeses 7,880 1,872 
nbs. Milwaukee .............. 9,26 9,481 10,366 Same week year AGO0.........seccccseseees 7,287 1,514 
9.00 ‘ WONNE asics ccasextweces 411,371 504,268 391,550 CALVES, head Week ending December 31, 1988........... 9,609 1,703 
4 ii Week previous .....cccccccsccccccccccseces 13,979 1,946 
9.55 on , Same week Year AGO...-.....ceseceseevees 11,284 1,782 
po Se ene 46,46 32,556 35,634 ‘ 
40 : Kansas City .... 3 17,803 16, "493 HOGS, head Week ending December 31, 1938.........-- 48,944 16,473 
7.55 + age ‘escan 3,122 20,398 15,918 Week previous ..ccccccccccccccccccccccces 59,808 17,392 
oe Jast St. Louis —— ee 8,625 9,714 : ‘are 2 
00 St. Joseph ........ ""t! a1'956 0 14'022 «11451 Same week year AG0..........eeeeeececees 48,190 14,572 
: ME MEE Sccecccoeveesis 7,57 10,171 9,338 SHEEP, head Week ending December 31, 1938........... 51,087 3,036 
WEEE seevececever ps 4,088 3,437 ‘ Week i 56,602 3,077 
WORE WEED cvcccccse ale i 3,287 ee eek previouS ........eee eee eee ee eeeeneee ween ’ 
PIER vocewcceccse ,036 3,077 2,933 Same week year AGO........ccscsecccceees 43,108 2,933 
Indianapolis ........ - 3 2,772 2,778 
New York & Jersey C ity .. 51,087 56,602 43,108 
731 ; Oklahoma City 3,558 2,575 338 
694 Cincinnati ... 614 1,767 —-:1,513 
457 Jenver .... 5,815 5,504 4,066 
a St. Pau jis asim 11969 LIVESTOCK SUPPLY SOURCES _—_ LIVESTOCK COST AND YIELD 
i EL  SnGs.d66.06 0 ewawic 1. 183 1,144 1,304 - 
. Rh 1 ae 199,248 197,383 169,494 Percentage of livestock slaughtered Average cost, yield and weight of 
-- during November, bought at stockyards livestock slaughtered under federal in- 
and direct, is reported by the U. S. Bu- _ spection, November, 1938, with com- 
reau of Agricultural Economics as fol- parisons: 
lows: Nov.,  Oct., Nov., 
CANADIAN LIVESTOCK PRICES 8: 1938. 1938. 1987: 
Nov., Nov., m.. yr. Average cost per 100 lbs.: 
STEERS. 1938. 1937. Nov. av. RS SF $6.94 $6.95 $ 6.34 
e - e " % 2 t. eee = 
Week Same Cattle— Se ee ee GN venansivcnsecciens 7.51 7.80 7.18 
ended reek —_ 7.87 
Top Prices Dec. 29. 1937. Stockyards ........ 17.75 81.20 85.04 Swine .....0..00200000s 7.64 7.87 8.50 
re $ 7.25 Other 2... eee eeeees 22.25 18.80 14.96 Sheep and lambs........ 7.90 7.28 8.55 
i rae ene CH es OH OOC KO 7.00 7.00 Calves— Average yields, per cent: 
eee Sseenans sucess 6.00 ry Stockyards ........ 66.05 70.56 76.94 SME acncdecisacsks 52.67 52.65 51.94 
OMIBATY occcccccsccccess 6.00 4.00 } 33.95 29 44 23.06 
eC- OEE eee .. 6.00 6.00 GREE sc cecesececes — = — ee ee 54.80 54.88 55.73 
a Bare ovese sees 4.50 a2  Hogs— WRI Sac ncsasciosseiers 74.37 78.14 74.26 
383 oo oe So. Stockyards ........ 47.10 50.48 56.98 Sheep and lambs........ 46.24 46.97 46.27 
479 § : on . ° ° ~- 4.25 5.00 52.90 49.57 43.02 
486 Regina .........eeseeee 6.00 Wes OEREE «2000 ce eee s oR — vasa BAR snes en wncnssuisses 12.04 12.34 11.56 
990 Sheep and lambs— - Average live weight, Ibs.: 
F Stockyards ........ 64.71 62.11 77.88 ~ « " 
cenit $10.50 $10.50 re saneeeee pg 3780 23°11 OIE: scxusccewevcseesd 928.29 914.88 876.20 
ere Montreal .. 10.50 10.00 Calves 210.75 207.24 
j a es 8.50 9.00 Swine 220.03 224.92 
} algary , 6.50 5.50 < i aa 82.88 85.19 
' Edmonton .............. 7.00 7.00 7.00 ———_- Sheep and lambs........ 85.08 2.8 lf 
; PEMNOO BOOS ceccccsces 5.50 5.50 nas 
PEE ME Scccaereswces 6.50 6.00 5.50 
DEED e566 ceccenecess 7.50 7.50 7.25 
__grahasianneatenbess iso 60 s0-Ss«iss,~Ss«xK INS OF LIVESTOCK KILLED 
BACON HOGS. The percentage of each class of live- U. S. INSPECTED HOG KILL 
BE carte sssseresess $19.15 $ 8.40 6 $ 8.65 stock slaughtered during November, 7 
Winnipeg? 2.....2222221 8.65 8.6 825 1938 compared with the like month in At 8 points for the week ended De- 
oak ch vaascches 8.25 8.00 7.75 4937: cember 30, 1938, compared with like 
' Edmonton .............. 8.20 8.20 8.00 sci : rea a 
R Prince Albert .......... 8.40 8.40 8.00 Nov., Nov., 10 yr. period last year: 
Moose Jaw 8.50 8.5 8.10 1988. 1937. Nov. av. Week Cor. 
° Saskatoon ........ - 8.40 8.40 8.00 Per cent. Percent. Per cent. ended Prev. week. 
, p SPE Rea abeseciccccee 8.50 8.50 Cattle— Dec. 30. week. 1987 
1s, 1 Montreal and Winnipeg hogs sold on ‘‘fed ‘and Pe eo. 33.11 40.41 
ri- watered’’ basis. All others ‘‘off trucks."’ on ak heifers. . .53.0° 63.84 56.14 ORICAGO 2. cccccccccesccce 87,383 108,479 98,486 
Bulls and stags.... 4. 87 8.05 3.45 Kansas City, Kansas..... 27,234 42,441 23,691 
i GooD aaa i ide ieee OR ee 35,628 48,524 26,472 
Cee rere eeeeeee a eo wt al 
MEE ccaceatdvences 8.50 9.00 8.00 ee ee 48.72 49.06 50.85 St. Louis & East St. Louis 62,444 69,602 49,553 
WEEE eccwseccceesies 8.00 8.25 6.75 BAFTOWS ..cccccess 55.67 50.41 49.17 Geus Clty .ecccese cccece Seen 2,285 21,754 
es 7.25 7.28 5.50 Stags and boars.... .61 58 48 er 10,730 14,785 10,268 
POND ccc cscoctecess 7.50 7.50 6.25 s 4 lamb: St. Paul 43.676 56,920 47,427 
Prince Albert .......... 6.75 6.00 me Sheep an moe St. Paul ..scsesereseeeee , " , 
5 Moose Jaw 7.00 6.75 Lambs and yom N. Y., Newark and J. C.. 50,895 40,052 48,157 
00 Saskatoon . e a 7.50 lings . oer | 09 90.93 92.60 
97 WE eat nvecch deen 7.00 7.50 WEED csacsaniestir 6.91 9.07 7.40 WHEY iis dec steacessnae $46,053 413,088 325,808 
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SEASONING - CURES - COLOR | 


You'll find that STANGE makes a superior 








product that will exactly meet your needs! 


And because they have been developed out of a specific 
knowledge of the application for which they were intend- 
ed, all Stange Products embody exclusive advantages 
that place them ahead in quality, adaptability, depend- 
ability and economy. 


7 STANGE DRY ESSENCE OF NATURAL SPICES 
offers a method of seasoning that assures controlled quality, 
dependably uniform flavor. This superior seasoning has 
every advantage of the finest spices, with all pith and 
fibre removed. It has greater seasoning power and finer 
flavor. It contains no foreign matter and is practically 
bacteria-free: And not only is this the finest seasoning 
available, but it actually costs less to use! 


¥ PEACOCK BRAND CASING COLORS, 
famous for years for their purity, strength and brilliance, 
are now available in individual pre-weighed cellophane 
packages, as well as bulk and tablet forms. Packed on 
precision machinery in any desired unit from 1 gram to 
1 ounce per package, Peacock Brand Casing Colors in 


Cellophane eliminate loss, waste and inaccuracy. If you 


can count you can’t go wrong! 


¢ STANGE CURING TABLETS 


offer perfect control of curing operations, plus sensational 
savings in curing material costs. Available in two types— 
pure sodium nitrite, and a balance of nitrite and nitrate for 
regular fast cures. Fully proven and fully guaranteed, they 
never deteriorate, never vary. If your employees 
can count they can produce a perfect cure! 


STANGE Meat Branding Inks, Sani-Close Protective Seal 
for meats and meat products, Baysteen for basting hams, 
and Maple Concentrate for development of cured meat 
flavor are other STANGE products with qualities that are 
unsurpassed in their respective fields. 


AIl STANGE products are the result of a forward-looking 
policy of product development—a policy that produces 
new ideas, new products and new methods that bring bet- 
ter profits for meat packers. For your pocketbook's sake, 
for your product's sake, write for samples and get com- 
plete information | 


WM. J. STANGE COMPANY 


2536-2540 West Monroe Street, Chicago, Illinois 


923 E. 3rd St., Los Angeles 
In Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ontario 
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* * e 1250 Sansome St., San Francisco 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Jan. 7, 1899.) 


Aggregate slaughter of hogs at Chi- 
cago during 1898 was estimated at 8,- 
000,000 head, an increase of about 1,- 
300,000 over 1897. Hog costs ranged 
from $3.10 to $4.80 per cwt., the lowest 
price being reached in November and 
the highest in May. Slaughter of cattle 
at Chicago totaled approximately 14,- 
600,000 head and of sheep and lambs 
3,000,000 head. 

During 1898 Armour Packing Co., 
Kansas City, did the largest business 
in its history. Number of cattle killed 
totaled 324,720 head and hogs 1,361,879. 

Stockholders of Swift & Company 
passed a resolution at their annual 
meeting increasing capital stock of the 
company from $15,000,000 to $20,000,- 
000. Sales in 1898 totaled in the neigh- 
borhood of $150,000,000. 

Armour and Company, Chicago, and 
John Morrell & Co., Ottumwa, Ia., were 
awarded contracts for supplying 13 
Iowa institutions with meat in 1899. 

Swift & Company announced the re- 
moval of such signs in New York as 
“Washington Market Sheep Co.,” and 
“Gansevoort Beef Co.,’”’ replacing these 
with the name of the parent company. 


Meat Packing 25 Years Ago 
(from The National Provisioner, Jan. 10, 1914.) 

World stocks of lard on hand January 
1, 1914, were reported at 241,914 tierces. 
This was 39,500 tierces more than stocks 


on hand a year earlier, and highest of 
the preceding five years. 

Federal meat inspection service is- 
sued an order providing that meat ship- 
ments from a foreign country should 
be admitted upon presentation of a cer- 
tificate from an official of the exporting 
country to the effect that the meats 
were all right. This was in line with 
the free entry of meats under the 
Underwood tariff law, whereby the gov- 
ernment attempted to increase the 
available. meat supply of the country. 

Sales of Swift & Company for 1913 
exceeded $400,000,000, with profits of 
2%c per dollar of sales. A bond issue 
of $50,000,000 was authorized at the 
meeting of stockholders. President L. 
F. Swift said the last year had been the 
largest in point of volume the company 
ever experienced. 

National Packing Co. filed notice at 
Trenton, N. J., of reduction in capital 
stock from $1,000,000 to $5,000. While 
the company dissolved and disposed of 
most of its assets at the beginning of 
1913, disposition of property at Ham- 
mond, Ind., remained and necessitated 
retention of nominal amount of capital 
stock. 

Charles Wolff, president of the Wolff 
Packing Co., Topeka, Kans., died at his 
home in that city on December 31, 1913. 
Mr. Wolff was born in Bavaria, Ger- 
many, in 1849 and came to the United 
States when he was 13 years of age. 
He started the Wolff Packing Co. in 
Topeka in 1885 and at the time of his 
death the company employed 250 per- 
sons and did an annual business of more 
than $3,000,000. 


Chicago News of Today 


William W. Manker, assistant traffic 
manager of Armour and Company, has 
retired on pension after 35 years’ serv- 
ice during which he was never late and 
lost only 5% days from illness. He is 
70 years old. Mr. Manker was connected 
with several railroads prior to joining 
Armour and Company as clerk in the 
transportation department. He expects 
to continue his residence in Chicago. 

Jacob A. Rehm, head butcher stock 
buyer for Armour and Company, passed 
away suddenly this week at his Chicago 
home. He was 55 years old and a mem- 
ber of an early Chicago family. Mr. 
Rehm started his Armour service in 
1908. He was a member of the Saddle 
and Sirloin Club. His widow, a sister 
and a brother survive. Burial was at 
Rockford, Il. 

J. Y. Marshall, Swift & Company, has 
been elected to membership on the board 
of governors of the Chicago Mercantile 
Exchange. 

Organization of Richter’s Food Prod- 
ucts, Inc., will hold the annual dinner 
dance at the Medinah Club on January 
21. A. W. Paulin is president of the 
company; John B. Jasper, vice presi- 
dent, and Mrs. Anna Richter, treasurer. 


New York News Notes 


Members of the New England and 
Eastern sales territories of John Mor- 
rell & Co. held their annual sales con- 
ference at the Pennsylvania Hotel, New 





LIVESTOCK BUYER USES AIRPLANES TO REACH DISTANT CATTLE MARKETS 


Detroit Packing Co., Detroit, Mich., assures itself of a constant supply of high quality beef by cooperating with a large Michigan 
cattle feeder. (See October 29, 1938, issue of THE NATIONAL PROVISIONER.) The company selects feeders in Texas, super- 
intends shipment to Michigan feed lots and buys them at market price when ready for slaughter. 

This plan of operation necessitates frequent trips by Paul Chase, livestock buyer for Detroit Packing Co., between Detroit and 
Texas marketing points. Mr. Chase (at bottom of ramp) is shown about to board a plane on one of these feeder buying trips. 
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For better quality, lower priced meat coverings of any kind, ask... 


° _N. t. 
il MFG. CO. ox, one inant bes aot 
- “+ : Box . 
11 36th , 411 & Fp. 0. boon 

Y oO 2 K araizzonl, ed kK. Bishis: Grosse* arty Andel! 

TR oY N E W atatives = c. *Grensides Pe ia, “wichiges. California. 

a, « eprese xaale winter -* san rT 
ollowins 3h) w. 08 8 ¢ streets 


erie . the ft 131 sales 516 5. BryaD 
pe , or w. Gates, ney Sale 4 731 bal 
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NO ORDERS TOO SMALL 
SAMPLES ON REQUEST 
PROMPT SHIPMENTS 
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YER, INC., NEW YORK, N. | 
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GRINDER PLATES 
AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C.D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 














Choicest 
Sausage 
Material 


xX WHOLESALE MEATS } 

















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 

















OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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York, on January 6. T. W. Bailey, man- 
ager, Savory foods division, John Mor- 
rell & Co., Ottumwa, Ia., attended the 
sessions and outlined the company’s 
1939 sales program. 


Glenn B. Prentiss, formerly in charge 
of carlot sales for John Morrell & Co., 
New York, and previously with another 
packer, opened his own packinghouse 
brokerage offices at 410 West 14th st., 
New York, on January 1. Mr. Prentiss 
has been in the meat industry for nearly 
15 years and enjoys a wide acquaintance 
in the field. 


Countrywide News Notes 


R. D. McKee, for the past five years 
assistant manager of the Los Angeles 
plant of Wilson & Co., has been made 
manager, succeed- 
ing the late A. E. 
Peterson. Thomas 
E. Wilson, chair- 
man of the board 
of Wilson & Co., 
announced Mr. Mc- 
Kee’s appointment 
at a luncheon at 
the Biltmore hotel 
in Los Angeles re- 
cently. Mr. McKee 
is well known in 
the industry, hav- 
ing had broad ex- * 
perience as a pack- R. D. McKEE 
inghouse executive. 

K. & B. Packing & Provision Co., 
Denver, Colo., followed its usual custom 
this Christmas in distributing 50,000 
lbs. of meat as gifts to the poor of Den- 
ver, handling the distribution through 
the Denver Post. Louis K. Sigman, 
president of the company, has engaged 
in this charitable practice for the past 
ten years. The meat was given away in 
5,000 parcels, each containing ten Ibs. 
of meat, and included roasts, boiling 
meat, soup meat and bacon. 

A. J. Seitz, president of the Riverside 
Packing Co., St. Joseph, Mo., died on 
December 21 at the age of 61 years. He 
is survived by his widow and four 
daughters. 

Third generation of his family to 
serve as manager of Armour and Com- 
pany’s plant at Tupper Lake, N. Y., 
Joseph W. Sparks succeeded his father, 
Nedd B. Sparks, in that capacity on De- 
cember 3 when the latter retired after 
40 consecutive years of service with 
Armour. The new manager has served 
Armour and Company 20 years at Tup- 
per Lake. His grandfather, the late 
James Sparks, headed the company’s 
Tupper Lake plant when it was estab- 
lished in the ’90s. 


Fire destroyed the slaughterhouse of 
the Penn Packing Co., Olyphant, Pa., 
on December 14, causing a partly in- 
sured loss of approximately $9,000. The 
company was operated by Herman Penn 
of Scranton. 

Death came to Robert J. Stumpf, 
Cleveland, O., sausage manufacturer, 
on December 26. Born in Germany 59 
years ago, Mr. Stumpf operated a store 





4 


in the West Side market in Cleveland. 

Plans for a modern abattoir to be 
built at Quitman, Ga., early this year in 
connection with the Georgia-Florida 
livestock yards have been announced by 
Howell Myrick, who has sold his grocery 
and market in order to devote more 
time to various phases of the livestock 
business. 


An ordinance regulating the sale of 
fresh meats in Shreveport, La., has just 
been adopted by the city council of 
Shreveport. The new ordinance reduces 
the inspection fee on packinghouse 
meats from 10c to 3c per hundred lbs., 
and allows farmers to slaughter ani- 
mals on the farm for sale within Shreve- 
port provided they secure permits from 
the city. 

E. E. Overstreet, former president of 
the St. Louis Live Stock Exchange, died 
recently at Poteet, Tex. 

“Uncle Jake” Kindleberger, chairman 
of the board, Kalamazoo Vegetable 
Parchment Co., Parchment and Kalama- 
zoo, Mich., greeted friends of the firm 
this New Year’s with a shiny gold 
medallion labeled “Uncle Jake’s Good 
Luck Medal.” The luck piece was accom- 
panied by a letter of greeting written on 
one of the types of vegetable parchment 
produced by the company. 


IN CENTRAL AMERICA 


Here are R. K. Longino, president, Lon- 

gino & Collins, New Orleans packers 

(right), and H. J. Altheimer, Independent 

Casing Co., enjoying a tour of the republic 

of Guatemala, from which they have just 
returned. 
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STEAKS FOR CHRISTMAS GIFTS 


DOLD BUFFALO PLANT SOLD 


Directors of Jacob Dold Packing Co. 
have approved sale of the company’s 
plant at Buffalo, N. Y., to Hygrade Food 
Products Corporation. Stockholders are 
being called to a special meeting to 
approve the transaction. The purchase 
price was not revealed and Edwin C. 
Andrews, president, stated that no other 
details would be made public until after 
the stockholders’ meeting. 








Managing director Otto K. Eitel, Stevens Hotel, Chicago, sent his friends prime steaks 

for Christmas. The hotel’s head “butcher,” Fiore Napolitan, is here shown trimming 

and packing the 3-lb. boneless sirloin steaks, cut from prize cattle purchased at the 

1938 International Livestock Exposition. Special Christmas wrappings were used and 

dry ice was the refrigerant. The steaks were sent to some 150 friends of Mr. Eitel from 
California to Maine. 
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MEAT CONSUMPTION 


There are striking contrasts in the 
apparent per capita consumption of 
meat in various countries, states the 
Imperial Economic Committee of Great 
Britain. The people of New Zealand, 
Australia and Argentina eat large 
quantities of meat, the total in each 
country being well over 200 lbs. per 
capita. In Canada consumption aver- 
ages around 127 lbs., and in Great 
Britain about 140 Ibs. In Canada pork 
accounts for rather less than half the 
total, and beef for most of the re- 
mainder, while in Great Britain beef 
accounts for about one-half, pork under 
one-third and mutton over one-fifth. 

European countries in general con- 
sume less meat. Germany eats more 
pork than beef, France more beef than 
pork, and neither of them any material 
amount of mutton, their aggregate con- 
sumption of meat being approximately 
115 lbs. for Germany and 90 lbs. for 
France per person. 

Estimates of meat consumption in 
Canada in 1937, made by the Agricul- 
tural Branch of the Dominion Bureau 
of Statistics, show consumption of beef 
and veal totaled 654,867,092 lbs.; pork 
693,306,144 lbs.; mutton and lamb 68,- 
529,679 Ibs., making the estimated per 
capita consumption total 127.4 lbs. Of 


this, 58.89 lbs. was beef and veal; 
62.35 lbs. pork; and 6.16 lbs. mutton 
and lamb. 


NEWS OF THE RETAILERS 


Howard Tarlton is the proprietor of 
a new retail meat market in Oconto 
Falls, Wis. The store is housed in a new 
brick building and fitted with the latest 
in meat handling equipment. 

Meat department of the Atlantic & 
Pacific store at Menomonie, Wis., was 
recently equipped with new display 
cases. The department is under the 
direction of Elmer Drowatsky. 

John Hughes has bought out the meat 
business of Lloyd Fesenmeyer at Rice- 
ville, Ia. 

Meat department of McCunes Market, 
Idaho Falls, Idaho, is now being run 
independently under the name of Idaho 
Falls Meat Co. A new slaughterhouse, 
cooler, sausage kitchen and wholesale 
department now give the firm complete 
packing plant facilities. 

Charles E. Smith has taken over the 
meat business of Lawrence Jensen at 
Bainville, Mont. 

Glen Smith has engaged in the meat 
business in Aberdeen, Wash. 

Meat and groceries are featured by 
the S. & M. Food Mart, opened recently 
at 1216 W. Mitchell st., Milwaukee, Wis. 

F. C. Duchnowski is opening a new 
grocery and meat business at 2100 S. 
32nd st., Milwaukee, Wis. 

John Basanda has purchased the 
meat and grocery business of Joseph 
Dornick in Kalamazoo, Mich. 

R. E. White has engaged in the meat 
business in the Barnes bldg. in Albany, 
Ore. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on January 5, 1939. 


Fresh Beef: 
STEERS, Choice’: 


NL | ccwnin ud kalinahieweagne $16.50@18 
500-600 Ibs. ee . 16.50@18. 


600-700 Ibs. 


700-800 Ibs. 16.50@18 


STEERS, Good?: 


400-500 Ibs. .. ackannlyemaale 14.! 
500-600 Ibs. . saunas eae 
600-700 Ibs. . ; ae aq ender 


700-800 Ibs. 


STEERS, Medium!: 
400-600 Ibs. 
600-700 Ibs. 


STEERS, Common (Plain)?: 





. 16.50@18. 


’ 14,50@16.! 


$b eevee renee 13.00@ 14.! 
cevevevese 13.00@ 14.5 


CHICAGO. 


0 
io 
MO 
50 





BOSTON. NEW YORK. PHILA. 


a eaceta eerie 17.50@19.00 $18.00@19.50 
$18.00@ 19.00 17.50@ 19.00 18.00@19.50 
18.00@ 19.00 17.50@19.00 =. cee wees 
ween anes 15.50@17.50 rrr et 
Sh aaa St ie 15.50@17.50 16.00@ 18.00 
16.00@ 18.00 15.50@17.50 16.00@18.00 
16.00@ 18.00 15.5O@17.50 = nce ee ence 


14.00@ 16.00 
14.00@ 16.00 





14.00@ 16.00 









ee - 12.004 13.00 13.00@ 14.00 13.00@13.50 —s wn eee eeee 
COWS (all weights): 
| UES Ae eee ee a ee ee .s 

CN bia wee cand . 11.50€@12.00 12.00@ 13.00 12.30@ 13.50 13 0@13 50 
ee -. 11,00@11.50 11.50@ 12.00 12.00@12.50 12.00@ 13.00 
Common (plain).... . 10.50@ 11.00 11.00@11.50 11.00@ 12.00 11.00@12.00 

Fresh Veal and Calf: 
VEAL (all weights)?: 
MEE adore atinae dois ts cance cawnn 14.50@16.00 16.00@ 18.00 16.00@17.00 17.00@ 18.00 
EN : cieGnaduesdew de eanweaened 13.00@14.50 14.50@ 16.00 14.00@ 16.00 15.00@17 oo 
Sa aeeeiae oy » 22. 12.00@13.00 13.00@ 14.50 13.00@14.00 13.00@15.00 
Common (plain) ............... 11.00@12.00 12.00@ 13.00 11.00@13.00 12.00@ 13.00 
CALF (all weights)? * 
CD ccsccces Ltaees  aadeeitaue,  QEbeeeome | denmmeticceee 
G ese . 12.00@13.00 13.00@ 14.00 
Medium .. 11,00@12.00 12.00@13.00 
Common (plain) ........ . 10.00@11.00 11.00@ 12.00 
Fresh Lamb and Mutton: 
Lamb, Choice: 
38 Ibs. down... .. 17.00€@18.00 17.50@ 18.50 17.50@18.50 19.00@20.00 
39-45 Ibs. .... .. 17.00@18.00 17.00@ 18.00 17.00@18.00 19.00@ 20.00 
46-55 Ibs. ..... - 16.00@17.00 16.50@17.50 16.00@17.00 18.00@ 19.00 
LAMB, Good: 
Pe Ue GO, ow ov ce cisedcees .. 16.00@17.00 17.00@ 18.00 16.50@17.50 17.00@18.00 
39-45 Ibs, * 16.00@17.00 16.50@17.00 16.50@17.50 17.00@18.00 
46-55 Ibs. ..... . 15.00@16.00 16.00@ 17.00 15.50@16.50 17.00@ 18.00 
LAMB, Medium: 
Pe EN din ken asd ea sineececk . 15.00@16.00 15.00@ 16.00 15.00@16.50 15.00@17.00 
LAMB, Common (Plain): 
Se EN Sit ativdentnbenviencwes 13.00@15.00 14.00@ 15.00 14.00@15.00 
MUTTON (Ewe), 70 Ibs. down: 
MLSE tesnasecrcceeeranan cain 8.00@ 9.00 9.00@ 10.00 9.00@ 10.00 
PI ae ianecs seaee aoe teenie 7.0@ 8.00 8.00@ 9.00 8.00@ 9.00 
Comamen (plain) ...ccccccveseee 6.00@ 7.00 7.00@ 8.00 7.00@ 8.00 
Fresh Pork Cuts: 
LOINS: 
C.D xein.c kh eq ewiainteceouee . 14.00@15.00 15.50@ 16.00 14.50@ 15.50 15.00@ 16.00 
NII § icine sien ke decshacee .. 13.50@14.50 15.00@ 16.00 14.00@15.00 14.50@16.00 
I . 12.50€@13.50 14.50@15.50 13.00@ 14.00 13.50@ 14.50 
DONS can secesineives . 12.50@13.50 MStAGOaES” «© @ “SepeaweriN 13.00@ 14.00 
SHOULDERS, Skinned, N. Y. Style: 

TL. scasveecdsinac en 2.00@ 13.00 14.00@ 15.00 14.00@ 14.50 
PICNICS: 

DE: stestetiGGadtaccwnasenes  semearis WA.0OG@UATO — nce e eens wees 
BUTTS, Boston Style: 

UNL, BG Sieon ace eawawebs 13.50@ 15.00 15.00@16.00 16.00@ 17.00 
SPARE RIBS: 

Pe eer . 11.00@12.00 
TRIMMINGS: 

DE ad-cceteuaeseannenmebecte gf ee Cee 

‘Includes heifers 300-450 Ibs. and steers down to 300 Ibs. at Chicago. °‘Skin on'’ at New York and 
Chicago. *Includes sides at Boston and Philadelphia. 








M. Von Duye has taken over the meat 
department at 604 Larkin st., San Fran- 
cisco, Calif. 

A. T. Blackwell has purchased the 
meat and grocery market at Whiting, 
Ia., formerly owned and operated by 
H. W. Potts. 

Planning to open a meat business in 
St. Paul, Neb., L. Havlik has bought the 
McCole store building and is remodeling 
it. 

F. E. Dickson has bought the meat 
business of Martin Wise in Bond, Ore. 


The National 


J. M. Desilets has engaged in the 
meat and grocery business in Burns, 
Ore. 

Meat department in the Red Owl 
store, Worthington, Minn., has been 
taken over by E. J. Rech. 

A. Harflinger, jr., has opened a meat 
market in Milwaukee, Wis., at 3521 W. 
National ave. 

Marysville Meat Packing Co., Marys- 
ville, Calif., has been purchased by 
D. E. Ruth from Louis Albrecht, Paul 
Puls and F. R. Johnson. 
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KINGAN'S RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 


z 


























Philadelphia Scrapple a Specialty 


hnJ.Felin& Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 























POLISH HAM 
STEADY DEMAND | 
FINER FLAVOR 
‘GREATER ECONOMY 
Exclusively Imported by 


JS. HOFFMAN 
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More cash in your pocket 
.. more flavor in your meats 


with 


Fresh “Natural” Spices 


Increase the demand for your products—make 
them individual and unforgettable by the fine- 
ness of their seasoning. And for this, pure natur- 


al spices (nature's own seasoning) have no equal. 


SPICE 


FOR FLAVOR 





DA me RMT) CAN 


SPICE TRADE 


ASSOCIATION 









There are two distinct types of mustard seed 


—one black, the other, white. Popular mus- 
tards are usually a mixture of both—the black 
seed gives the aroma and the white gives the 
pungency. The plant of both seeds is widely 
cultivated in Europe and the Orient. Dry Mus- 
tard is highly prized as a flavoring for meats, 
sauces and gravies; unground mustard, in the 
pickling of meats and fish. 
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BEEF e PORK ec VEAL ec LAMB 
CANNED FOODS | 
HAMS e BACON ce LARD ec SAUSAGE ! 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


























f 
THEE. KAHN’SSONSCO. . C 4 _ So 
CINCINNATI, O. Jinan = 
“AMERICAN BEAUTY” NIAGARA BRAND 


HAMS AND BACON HAMS « BACON 


Straight and Mixed Cars of Beef, SHIPPERS OF STRAIGHT AND MIXED CARS OF 
Veal, Lamb and Provisions 
Sileaiainiinh BEEF-PORK-SAUSAGE-PROVISIONS 
ee Wenee TEethehdeen® “ieee Pies PO Gryce BUFFALO - - WICHITA 


437 W. 13thSt. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 


a ATES: kis: 
PORK PRODUCTS—SINCE 1876 Bell Brand 


The H. H. MEYER PACKING CO. Hams—Bacon—Sausages—Lard—Scrapple 
Cincinnati, Ohio F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 






























































NATURE AND | 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


j 380 Second Ave., New York, N. Y. 


Rath 


Jrom the Land O’Crn 


nn bab bb a DD Md ddd dd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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We 
Solicit 





Carload 
Shipments 


MEAT FOOD 
PRODUCTS 
Genuine Tenderized Ham 
Gem Hams + Nuggets ~- _ Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. 


FORT DODGE, IOWA 




















HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass. 

e 


NEW YORK 
OFFICE 


410 W. 14th Street 



















HONEY BRAND 


Hams - Bacon 


Dried Beef 


Hvcra 
DOMINATES 


CONSULT US BEFORE 


HYGRADE’S 


Original West 


Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in ° 


elite] A ert hite rs 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 




























































































; 24 F.C. Rogers, Inc. 
qi Filennpan, are 30 Church Street, New York, N. Y. 
é 
; 
GEO. H. JACKLE Wilmington Provision Company 
Sieler TOWER BRAND MEATS 
Offerings Wanted of: Slaughterers of Cattle, Hogs, 
Tankage, Blood, Bones, Cracklings, Hoofs Lambs and Calves 
405 Lexington Ave. New York City WILM INGTON: COVERT CTELTTEN DELAWARE 
B.E.G. 
im LO) >4 15 THE TRADE'S NAME FOR FINEST POLISH 
BOOD FOC HAMS - PICNICS 
LOIN - BACON 
Main Office and Packing Plant CHICKEN 
Austin, Minnesota MEAT IMPORT CO. 
INC. 
33-37 So. William St. 
NEW YORK CITY 
Tel. WH. 3-5428-5429 
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CLASSIFIED ADVERTISEMENT. 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 


insertion. Minimum Space 1 inch, not over 48 words, i 


a? 


ture or box 





number. No display. Remittance must be sent with order. 














Men Wanted 


Position Wanted 


Plants for Sale 








Chemist, Bacteriologist 


Wanted, experienced chemist and 
bacteriologist for meat canning plant, 
canning vacuum packed meats. W-438, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





Salesman 


Wanted, experienced meat salesman | 


for Chicago and vicinity. Prefer man 
with following in hotel and restaurant 
trade. 





VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 
Sales Manager 

Wanted, sales manager to assume full sales 
responsibility in small packing plant. Must 
have thorough knowledge of beef, pork, sau- 
sage and smoked meat production. Must be 
aggressive. References required. W-442, THE | 
NATIONAL PROVISIONER, 407 S. Dearborn 


St., Chicago, Il. 


W-439, THE NATIONAL PRO- | 


Canning Expert 


Experienced canner and processor on Euro- 
pean style hams, as well as all meat and poul- 
try products in tin and glass, is looking for 
connection with well established firm. Has his 
own formulas and excellent references. W-440, 
THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, Il. 





Packer Sales Promotion 


Alert meat packer or allied manufacturer can 
pick up his sales curve by communicating with 
rienced field organizer and instructor. Strong 
salesman. Can prepare sales bulletins, handle dif- 
ficult correspondence, buy dealer helps. Now em- 
ployed; interested only in making connection with 
progressive organization. W-424, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Sausage Foreman 


Now available, all around man, over 20 
years experience manufacturing any kind of 
sausages, loaves, etc. High quality and stand- 
ard products, also all cured and smoked meats. 
a F nae iL plant. Willing to go anywhere, 

oreign. W-432, THE NA IONAL 
PitOVISIONDR, 407 S. Dearborn St., Chicago, 








Compound Foreman 
Wanted, thoroughly experienced man for 
vegetable shortening manufacture. Must be fa- 
miliar with all details in small compound 
manufacturing plant, located in New York 
area. W443, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Agent 


Wanted, agent for the sale of Prague 
Apply to P. I. E., Postbox 901, 
Rotterdam, Holland. 


Hams. 





Salesman for Boston Territory 
Wanted, sales agent to sell our meat 


covering products on commission basis, 
covering Boston and adjacent territory. 
Exclusive agency for right party. 
W-433, THE NATIONAL PROVI- 


SIONER, 300 Madison Ave., New York 
City. 


Position Wanted 








Equipment for Sale 








The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, II. 





Sausage Machinery 








1 No. 38 Buffalo Silent Cutter complete with 
15-H. P., 220-V., 60-cycle, 3-phase motor. 

1 200 Ib. Capacity Randall Stuffer 

1 166 Enterprise Meat Grinder direct-con- 
nected to 10-H. P., 220-V., 60-cycle, 3-phase | 
motor. | 

1 200 Ib. Tilting Sausage Mixer complete with 
3-H. P. motor. 
Many bargains in new, used and rebuilt 


equipment for all departments of the meat 
packing industry. 

R. E. Jordan & Company 
415-417 W. Camden St. Baltimore, Md. 








Attention! 


I would like to know if there is a sausage 
plant in the U. S. A., large or small, that is 
in need of a thoroughly experienced working 
sausage foreman who knows the whole trade 


from A to Z. Available at once. W-436, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 





Sausagemaker 


Position wanted by sausagemaker, German, 
38 years old, with 20 years’ experience making 
all kinds of fresh and summer sausage, loaves, 
etc. Sober, steady. With last firm for 5 years 
and can furnish excellent references. West 
Coast preferred. Write to Carl Witt, 6730-A 
Benson Street, Huntington Park, California. 
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Guaranteed Good Rebuilt Equip. 


, = 


2—500-ton Hydraulic Curb Presses; 
Meat Mixers; Sausage Stuffers; Silent Cutters; 





Grinders; ht-Nell 2%’x5’ Jacketed 
Cooker: 3—Anderson No. 1 Oil Expellers with 


15 H.P. AC motors; 


Bone Crushers; Dopp 
Scrapple Kettles; 2 


-4’ x 9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings: 1—No. 1 CV M.&M. 
Hog: 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders: Cookers; Hy- 
draulic Presses: Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


- 


CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, 


INC. 
New York City 





Packing Plant 


For sale, Lage, 4 ~~_" “ the Miller Pack- 
ing Co., Newark, his plant has capa- 
city for handling i 30 re and 500 hogs per 
week, and is in perfect repair. Buildings are 
located along B. & O. siding, and stockyards 
are within 200 feet. Easy terms can ar- 


ranged. For further particulars, write or see 
tg S. Jones, 403 Trust Blidg., Newark, 
0 








Equipment Wanted 








Sausage Equipment 


Wanted, complete set of modern sau- 
sage manufacturing equipment, capable 
of producing 50,000 lbs. per week. Write 
The Bridgeport Fixture Company, 12 
Congress St., Bridgeport, Conn. 








Miscellaneous 








Sausage Mfg. Test Accounting 


»A system for the independent sausage man- 
ufacturer so arranged that you can see at a 
glance what your material costs, casing capac- 
ity and cost, yields and finished cost on every 
product made. Your sausage man can handle 
it and derive benefits from it. 

Do you know what your sausage costs you, 
and what you can actually sell each item for, 
each week? If your present system is lacking, 
and you are desirous of obtaining one that 
covers all the above, send for information on 
how to obtain the ORR system. FS-441, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 











SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 


through the classified columns of 


THE NATIONAL 
PROVISIONER 





No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 
tention of enough people. Send in 
your classified ad today. 
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Ww Serweans 


wu oOo oO 1 


| 

New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 

| | 
| —————————————————— 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 
617-23 West 24th Place Chicago, Illinois 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 








Leeds 9 ENGLAND 


Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 





Sayer & @mpany 


356 W. 11th St. ame New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 








Chicago Cable Address Melbourne 
Buenos Aires Tientsin 
London **Oegreyas”’ Istanbul 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S. A. 














Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 























Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 





Carlots Barrel Lots 

















W. Delventhal 


HAMBURG-BERGEDORF, GERMANY 
® Founded 1892 @ 


SPECIAL CASING 
SORTING ESTABLISHMENT 


offers original and assorted SHEEP casings 


eeeeeeeeeeeeeeee Oe'!F% 
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THE 
CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


MEW yoRK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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er 








Allbright-Nell Co. ......... Third Cover Manaster, Harry, & Bro. ........... 46 
Aluminum Cooking Utensil Co. ...... 3 Mayer, H. J., & Sons Co. ........... 21 
American Spice Trade Assoc. ....... 49 pO ae er aes 40 
I a a a ig ds on dhe oe 50 Meat Import Co. . dteteenteaeesee es 51 
Armour & Company................ 8 Meyer, H. H. Packing Co. .......... 50 
EE a ies ik we mhaki nee 31 
Baker Ice Machine Co. ............ 20 SOU, SOM OO, oo ck cr csciscess 50 
Prete. Co, Gee ds oc cee seein es 49 
Mimmarn Beower Ce. . co. snc cecasus 18 
COmONet, BPO COs 6 6c ccc ccc nnee 38 
Carrier Corporation ............... 18 Omaha Packing Co........ Fourth Cover 
Cincinnati Butchers’ Supply Corp.... 6 Oppenheimer Casing Co. ........... 53 
Cleveland Cotton Products Corp. .... 31 
Cudahy Packing Co. ..cccesciiccens 5é Patent Casing C 
Sing COMPANY ... ...6.< css 53 
Peters Machinery Co. ............. 31 
ae Le sete tee te eee teens - — Regulator Company........ 22 
er gS a ee ee a ee ee rese li Mf b Cc ‘ooh ae a eee: 
Dold, Jacob, Packing Co. ........... 50 eee ieee , 
Fearn Laboratories, Inc. ........... 31 penal ar ey oot e. eer e = 
Felin, John J. & Co., Inc. ........... 49 ~E Ya pe eg ew 
icine ne ” ee ere 53 
—_ , _—— Smith’s Sons Co., John E. . .Second Cover 
Griffith Laboratories, The.......... 16 Specialty Mfrs. a 46 
' he ahl-Meyer, Inc. ......... ris eat 
ye ase es Saree oneness sees Standard Pressed Steel Co. ......... 5 
"tlie aay -~ aliligdiallaladilialaaiiatiadialay b I WOU Wig SA ones no keeles 44 
ae se Pome age sa el dialed dol a Stedman’s Foundry & Machine Wks.. 31 
Hygrade Food Products Corporation. 61 Stevenson Cold Storage Door Co. ... 18 
7 isis sie Stokes & Dalton, Ltd. .............. 53 
Industrial Chemical Sales Co. ....... 32 Superior Packing Co. ............. 53 
SE ee a 51 Tobin Packing Co. ..............-. 51 
Jamison Cold Storage Door Co. ..... 18 Transparent Package Co. ........ 28, 29 
Jourdan Process Cooker Co. ........ 14 
Visking Corporation, The... . First Cover 
ee ee 50 Vogt, F.G., & Some, Inc. ..........+: 50 
Kennett-Murray & Co. ............. 40 PORE PROCOINEE, ERC. 0. co scsevcsecs 24 
MIRE CAR. coc eivicencccsliecsueces 49 
Williams Pat. Crusher & Pulv. Co. ... 31 
Legg, A. C., Packing Co., Inc. ....... 46 Wilmington Provision Co. .......... 51 
Levi, Berth, & Co., Inc. ............ 53 Wynantskill Mfg. Co. .............. 46 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change of omission in this index. 


tei 


The National Provisioner—January 7, 1939 


IN THIS ISSUE OF THE NATIONAL PROVISIONER 
A carpenter couldn't build a house without tools, ganizations are the suppliers of your working tools; | 3 Mes 
a mechanic couldn't repair your car without other concerns which have spent years in developing the 4 
; tools; you can't operate at maximum efficiency with- best kinds available. Study their advertisements "3 ays 
out some of the equipment, supplies and services when they appear to see if new tools wouldn't help re 
: of the companies included in this list. For these or- you. It will be worth your time. J 
seca a ae — yy 
The National Provisioner is a Member Audit Bureau of Circulations and Associated Business Papers, Inc. {jy 
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| SAUSAGE STUFFERS 


| ARE 


-_— SAFE - SURE - SPEEDY 
| : | Now 
— MADE IN 9 sizes 


100 Ibs. 300 Ibs 


200 Ibs 
. 400 
500 Ibs. - 


Desi 
gned to save time and troubl 
e in 


sausage pl 
plants of all capacities 
















e@ Every possible feature of Safety. Sanitation and 


OTHER ANCO 
SAUSAGE EQUIPMENT 


Easy Operation is built into ANCO’S improved line 


of five sizes of Sausage Stuffers. The safety rings, 


Silent Cutters 


Sausage Stuffing Tables are made of Nickel-iron, 


pistons, and cylinders 





Air Compressor Units , J i TN . 
Sausage Measuring Fillers polished to a glass-like finish. Phe pistons have a 
Sausage Pattie Machines : ’ : 1 bk kets Atk 
unique means of holding th rubber gaskets with 
Headcheese Cutters z 
Cube Meat Cutters an even pressure against the smooth cylinder 
lee Crushers ‘ 2 
Processing Cabinets walls. Pistons go down instantly when pressure is ie 
Sausage Cage: " ° ~ ‘. wes 
— ra released. Covers close quickly and securely- Stuffing 12 
Sausage Meat frucks iS 
Sausage Stick Washers cocks and tubes are also made of non-corrosive x 
Smokehouses 
metal and are easily disassembled for cleansing- “i 


Airoblast Smokers 


THE ALLBRIGHT-NELL co. 


5323 So. Western Bivd., Chicago, Wi. 
111 Sutter st. 832 ist National Bank Bidg- 117 Libert st. 
Houston, Texas New York, ®- ¥. 


San Francisco, Calit. 










eee Ee 7 
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vin g DIFFERENT! 


F ) M - | ale | | N F ERE’S a line of Dry Sausage built especially to meet 
your need for quality product that can be sold 

profitably. The Circle U line is known throughout 

the country for its uniform high quality. It is fine enough 


ESTABLI SHED to hold the most discriminating trade, and, quality con- 
R E Pp U T A T | 0 N sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 
A M P L E P R ] F I T There’s a kind of dry sausage for every taste and na- 
MARGIN tionality. Check your requirements, and write for prices 
and details today! 


PROVED QUALITY " Heldihimes, Convelat.  Giteborg  Tittinget- 


Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami __Italian Style Butts 


MADE BY A COMPANY 
CATERING TO 


MAHA PACKING CO., CHICAGO 








ci y- lhl—_— € ~~ 


